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SUBSTITUTIONS OF INGREDIENTS 


cup buttermilk or sour milk for baking = 1 tablespoon vinegar or leion 


juice plus enough milk to make 1 cup. Let stand 5 minutes. (Not for 
drinking) 


cup fluid skim milk = 1 cup reconstituted nonfat dry milk. 
cup milk = 1/2 cup evaporated milk and 1/2 cup water. 


cup milk = 1 cup fluid nonfat dry milk and 2 1/2 teaspoons butter or 
margarine. 


cup butter = 7/8 cup lard and 1/2 teaspoon salt, or 1 cup margarine, 
7/8 to 1 cup hydrogenated fat, or 7/8 cup cooking oil. 


cup coffee cream = 7/8 cup milk plus 3 tablespoons butter (for baking or 
cooking). 


Cup heavy cream = 3/4 cup milk plus 1/3 cup butter (for baking or cooking-- 
not for whipping) hs 


whole egg = 2 egg yolks (for cookies add 1 tablespoon water also). 
Ounce unsweetened chocolate = 3 tablespoons cocoa plus 1 tablespoon fat. 


tablespoon flour (used as thickener) = 1/2 tablespoon cornstarch or 1 
tablespoon quick-cooking tapioca. 


teaspoon baking powder = 1/4 teaspoon soda and 1/2 teaspoon cream of tartar. 
cup cake flour = 1 cup minus 2 tablespoons all-purpose flour. 


cup self-rising flour = 1 cup all-purpose flour and 1 1/2 teaspoons baking 
powder and 1/2 teaspoon salt. 


Cup corn syrup = 1 cup sugar plus 1/4 cup liquid (use whatever liquid is 
called for in the recipe). 


cup honey = 1 cup sugar plus 1/4 cup liquid (use whatever liquid is called 
for in the recipe). 


1/4 grain saccharin = 1 teaspoon sugar. 


cup canned tomatoes = 1 1/3 cups cut-up fresh tomatoes (simmered 10 minutes). 


CATALOGING IN PUBLICATION INFORMATION 


Jackson (Walter Clinton) Library, Greensboro, 
N. C. Staff Association. 
Columns cookery : an overdue miscellany 
of culinary masterpieces from the Jackson 


Library Staff Association. Waseca, Minn. 
Walter's, 1976. 
Dp: cm. 


Includes index. 
1. Cookery, American. I. Title. 


TX715 .J34 
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PAG DAY PICKLES Ruth Robertson Prince 
1 peck cucumbers 3 qt. vinegar 

Pao. Salt Dic. sugar 

4 oz. powdered alum water 


SUrCces ies trod 


lst day: Cover cucumbers with water for 24 hours. 
Powe Ole Carding waLer.: .-nd) day:rciAddsalt Go scucumbers 
ee eover With. boiling water. 38rd: day:-: Drain offisalt 
water and discard. Heat enough fresh water to cover 
eucumbers. Add alum and when boiling, pour over cucumbers. 
uth day: Drain cucumbers and discard water. Heat to 
ev ine. point. treshywaten and ivinegar> to cover) in 
Meoeportion to 1 quart vinegar to 2 quarts water. Pour 
Over cucumbers at boiling point. 5th, 6th and 7th days: 
Reboil same solution and cover cucumbers as on 4th day. 
Gin dey: Drain well and pack cucumbers in jars. Boil 
together 5 cups sugar, 5 cups vinegar and spices if 
desired. Cover cucumbers with boiling liquid and seal. 
Meet ee, 1/2 gallons. 





PICKLED OKRA Bobbie Williams 
garlic (1 clove for each 1 qt. white vinegar 

jar) Lee See. 
hot peppers (1 for each Leceswater 


jar about 2 1b. young okra pods: 
Pie diesCeduiles USD em LON 
each jar) 


Place garlic and pepper in bottom of clean, hot 
pint jars. Pack firmly with clean, young okra pods from 
which stem end has been removed. Add dill seed. After 
packing jars, bring vinegar, water andsalt to a boil. 
Simmer about 5 minutes and pour, while boiling hot, 
over the okra. Seal jars immediately following manu- 
facturer's directions. Makes 5 to 7 pints. 





CRANBERRY CONSERVE Marjorie Hood 
1 Jb. cranberries 2/3 c. chopped nuts 
3 ¢c. sugar 2/3 c. cold water 


2/3 ec. crushed pineapple 2/3 ce. boiling water 
J Oranee 

Cut orange; remove seeds and pithy centers. Cut 
in thin slices. Wash cranberries; add 2/3 cup cold 
water, place in a saucepan; boil until most of skins 
burst. Add pineapple, orange slices, sugar and 2/3 cup 
boiling water. Stir over qhow heat until sugar ss 
dissolved. Increase heat and boil rapidly with constant 
stirring until thick (about 15 minutes). Add chopped 
nuts just before pouring imto jars. Makes 1 1/2 pimits. 


GRANDMA'S 12 DAY PICKLES Sigrid Walker 
8 lg. cucumbers 3 sticks cinnamon 

> Cm Sanit 1/2 ce. whole cloves 

1/2 ce. powdered alum sugar 

vinegar 


Wash large cucumbers. Pack in an enamel pan or a 
jar. Boil water to cower. Add 2 cups of salt. ‘Let 
stand 24 hours. Drain, place back in container. Add 
1/2 cup of powdered alum. Boil water to cover. Let 
stand 24 hours. Drain, place back in container. Boil 
Vinegar to cover, with: 3 sticks of cinnamon and 1/72 
cup of whole cloves. Boil for 5 minutes, pour over 
cucumbers. (Strain out spices.) Let stand 9 days. 

On the 10th day, slice cucumbers, not over 1 inch thick. 
1 layer of icucumber -and 1° layer of Sugar, imtil jar “ais 
full. If not covered with juice, add more sugar. DO 
NOT ADD WATER. Do not seal jar. Cover with cloth or 
wax paper. 


HOT TUNA SPREAD Bobbie Williams 


8 oz. pkg. cream cheese, D-Gal/25oe. cane tuna.» drained 
softened with 1 tbsp. T/pUSCSoO. vais 
mik 1/4 tsp. pepper 
2 tbsp. finely chopped ly Rees toast tedr almonds 
onion 
M7 tsp. cream style 
horseradish 


Blend together all ingredients (except almonds). 
Spoon into oven-proof shallow casserole dish. sprinkle 
meow almonds. 7 Bake at 375 degrees for 15 minutes. 
merve piping hot with crackers. 


CRAB MEAT DIP Kathy Gaines 
ape or © of. tin TGs Fomeecan whe ce 
French onion dip crabmeat 
(Kraft premixed dip) t=1 > *og jar Shrimp cockual | 
t=65 07. pke. Philadelphia sauce 


cream cheese 
Soften cream cheese. Mix with onion dip. Add 


crabmeat. Shape into ball. Chill well. Pour sauce 
over ball before serving. Serve with crackers. 


PEANUTS AFRICAN STYLE Bobbie Williams 





any amount of raw, peanut oil 
shelled peanuts salt, tosvasve 


boiling water 


Pour boiling water over peanuts in large pot and 
boil for 5 minutes. Drain and spread on towels to dry, 
3 to hours. — ‘Cin ‘Africa ,* ‘the tuts are spread oman Gore 
outdoors and dried in the sun.) Heat oil to 375 degrees 
ime deep faterryer or electric skilley. Vida nurs or 
cupful at a time. Cook 5 minutes. Drain on paper towel, 
CON TH I) 


h 
Peanuts African Style (Cont'd) 


add salt to taste. These are delicious and well worth 
the time and trouble of preparing them. 


PARMESAN/MUSHROOM FONDUE DIP Bobbie Williams 
2 tosp. butter 2 tbsp. Parmesan cheese 
1-4 oz. ean mushroom (grated) 
pieces, including liquid .1 tbsp. white wine or sherry 
2 tbsp. tomer 1-ld/ 2 ozorcor 12-42 Ais Row. 
1 can mushroom soup cans deviled ham 


French bread, torn into 
bite-size pieces 


Heat butter in skillet, add mushrooms and brown. 
Stir in flour. Slowly add liquid from mushrooms, 
mushroom soup, Parmesan cheese, sherry or wine, and 
deviled ham. Transfer to fondue pot and serve by dipping 
pieces of French bread into hot dip. 


PARTY BISCUITS Mary K. Mallison 
1 lb. sharp cheddar 1 1b. hot sausage 
cheese, grated Di. (Basouick 


Let sausage and cheese come to room temperature. 
Mix well the cheese, sausage and Bisquick with hands. 
Form into walnut size balls. Cook on ungreased cookie 
sheet in 400 degree oven for 10 minutes. This recipe 
will make about 100 small biscuits. 


SNACKAROONS 


lc. grated cheddar cheese 

Peace. Rice Krispies, 
crushed 

eye co. flour 

1/2 ce. chopped nuts 


Bobbie Williams 


W/eetspeeearliic sart 

i/'tec. butter, sortened 

6 slices bacon, cooked and 
crumbled 

PED sD. SCOOKi neo. “or 
bacon drippings 

4-5 tsp. ice water 


Combine all ingredients and mix with a fork in 


large bowl until dough forms. 
Bake at 375 degrees for 10 to 
Remove immediately from baking sheet when 
Can be frozen. 


ungreased baking sheet. 
12 minutes. 
done. Makes 36. 


AFRICAN BEANCAKES (Akara) 


1 1/4 c. dried black-eyed 
peas 

1/4 ce. chopped onion 

i smi ripe tomato, 
chopped 


Soak peas overnight in cold water. 
a time between your hands, remove the 
Put 1/4 cup of peas at a time into blender 
(It may be necessary to add 


together a few at 
outer husks. 
and puree for 30 seconds. 


Drop by teaspoonfuls onto 


Bobbie Williams 


1/4 to 1/2 tsp. cayenne 
pepper 

LE tsp. ss ae 

2 eggs 

vegetable oil 


By rubbing thew 


a little water in order to force blender to puree the 


peas.) 


Aho Lond ntl. mixture as smocun. 


Add the onion, tomato, cayenne pepper and salt 


Transfer pureed 


mixture to a bowl, add eggs, and beat with a wire whisk 


for 3/or 4*minutes, until light’and fluffy. 


Pour eo 


Bvinches sof vegetablemol! Untova gdecp aryer. or viatecs 


heavy saucepan and heat to 375 degrees. 


Drop pureed 


mixture by: tablespoonfuls into hot olf], andwiry ier ord 


minutes, turning occasionally. 
Remove from oll with a slotte 


and crisp when done. 


Fritters should be vuify 


spoon and place on a cookie sheet lined with paper 


towels. 


dozen large-or. 3 dozen “bite-sizesge@ritters. 


Place in warm oven until serving time. 


Makes 2 
These can 


also be frozen and reheated in oven. 





RAW VEGETABLE DIP Ginny Swanson 
1 ec. mayonnaise 1/2. tsp. onien juice 
W/o ice tena 1/4 tsp. Worcestershire sauce 
1/2 tsp. lemon juice 1 tsp. curry powder 


Mix all ingredients and serve with assorted raw 
vegetables. Makes 1 1/3 cups. 


VEGETABLE SANDWICH SPREAD Marjorie Hood 
2 cucumbers-coarsely cayenne pepper to taste 
grated 2 tbsp. lemon juice 
2 Carrots —waorsely 2 Cc. mayonnaise 
grated 1 envelope gelatin soaked in 
1c. celery-diced iy co. Cold watersuntt4 
1 medium onzion, chepped thick. Place oven how 
fine water to melt. 


T/tt tS0. sat 


Mix vegetables together. Blend mayonnaise, salt, . 
pepper, lemon juice and dissolved gelatin. Add vege- 
tables and mix well. Store in quart jar and keep in 
refrigerator. Keeps for two weeks. 


MEXICAN MUNCHES Peggy Cartner 
Dorita brand corn chips Frito brand Jalapeno bean dip 
(plain) - as many as Cheddar cheese 
you need 


Spread corn chips with bean dip. Place a thin 
sliver of cheese on top of each. Bake in hot oven (400) 
until cheese melts. (Approximately 5 minutes). Great 
with beer and/or appetizer with a Mexican meal. 





AFRICAN COCONUT SNACK Bobbie Williams 


1 fresh coconut Le. sour ar 
oc. water 


Crack coconut, remove meat and chop into small 
pieces (a little larger than the size of grated coconut). 
Put in a pot with 2 cups water and boil until coconut 
is tender (about 5 minutes). Add sugar and stir con- 
stantly. Cook until coconut becomes a light brown color 
ere most of the liquid has boiled away: Sugar will 
Pecome very sticky.. Spread to dry on cookie sheet. 
Serves 4 to 6. 


CHEESE BALL Janis hucan 


5 oz. blue cheese 1 tbsp. Worcestershire sauce 
5 Oz. Sharp cheddar cheese 1/2 tsp. salt 
4-3 oz. pkg. cream cheese 1 clove garlic, crushed 

1 ¢. pecans, chopped 


Allow cheeses to soften in mixing bowl until they 
meenblenaablc. Add sWorcestersnire sauce, Salta crushed 
garlic and 1/2 the pecans. Mix together until well 
blended and allow to chill until firm enough to shape 
entova ball. “Koll ball in remaining pecans. This 
recipe makes one large ball, but I usually divide into 2. 
NOTE: Cheese ball doesn't keep as well, but is nice 
HoOeroll in fresh parsley... 


GIN/GRAPEFRUIT SORBET Bobbie Williams 
1-16 oz. can grapefruit l/2eC sear , 
segments Wontar Tet ean 


Drain grapefruit segments, reserving liquid. Measure 
liquid and add enough water to make 11/2 cups. Combine 
liquid with sugar in a saucepan and boil until syr: py 
(about 5 minutes). Cool. Pour syrup into blender, add 


grapefruit segments and gin. Blend at high Pee can 
ig 


8 
Gin/Grapefruit Sorbet (Cont'd) 


30 seconds. Pour into freezing tray or “shallow pan. 
Freeze for 1 hour, then keep in freezer until ready to 
serve. This makes a wonderful appetizer course, 
especially on a hot day! serves top o.. » Gane lec. pe 
used as a dessert. 


PICKLED SHRIMP Eleanor Mills 
2 1b. cooked shrimp-plus 
equal bulk of sliced 


onion 


Mix together: 


2 tsp. Sugar 1/2 ec. cider vinegar 
a tee salt 1/2 e¢. Wesson oil 
1/2 tsp. dry mustard dash red pepper 
2 tbsp. Worcestershire 

sauce 


Pour over: shrimp and onions. Add a’ bay leat. Put 
in Mason jar and marinate in refrigerator for at least 
EP ave rete 


SAUSAGE BALLS Louise Deshaies 
Pb, Dine Use Bol Beg ealesie asinviaie 
regular or hot 1-8 oz. pkg. sharp cheddar 


cheese, grated 


Mix all ingredients: well. Shape into small balis, 
about 1" in diameter. Bake 350 degrees, 12-15 minutes, 
till slightly brown. Can be stored in refrigerator for 
several days, or frozen. Makes 5-6 dozen. 


LITTLE CLAMBAKES’ Barbara Cassell 
1-8 oz. pkg. cream cheese 1/2 tsp. pepper sauce 
1-6 oz. can minced clams 4 doz. Ritz crackers 
meroon. DOttled onion sliced olives 
juice paprika 


Soften cheese in bowl. Drain clams. Add them to 
cheese with onion juice and pepper sauce. Spread on 
crackers. Garnish with sliced olives and sprinkle with 
paprika. Bake at 400 degrees for 5 minutes. Serve 
hot. Makes 4 dozen. 


CHEESE STRAWS Marya weeMad Lison 
1/2 1b. sharp cheddar 2 feria fiour 

cheese P/Teos Cees a Lt 
Pasta ouLter, or cayenne pepper 

margarine 


Cream cheese and butter at room temperature. Add 
salt and cayenne pepper. Then add flour gradually, 
using hands, to make a soft dough. Roll on floured board 
and cut into strips. Bake 8-10 minutes in preheated 
oven at 325 degrees. Store in tin box. Yield: approx- 
imately 5 dozen. 
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BEFORE DINNER COCKTAIL Marjorie Hood 
Peoo tae dry California 1 can frozen lemonade 
sherry 2 tsp. lemon juice (fresh) 


Beat well. Store in refrigerator. Serve with 
maraschino cherry. 


IRISH COFFEE Bobbie Williams 
e jiggers Irish Whiskey hot coffee 
Met USP. Sugar whipped cream 


Heat a stemmed goblet or wine glass by rinsing 
Wetaewon water. Pour frish Whiskey into glass. Add 
Peete Stirountil dissolved. Fill glass »withsstrong, 
mee oeeagi 1ce FO within 1 inch of the brim: “Top with 
a large spoonful of whipped cream. DO NOT STIR. Drink 
Irish coffee by sipping the hot coffee and whiskey 
through the whipped cream. Makes 1 serving. 


COFFEE FOR A CROWD James Jarrell 


1 rounded scoop (2 tbsp.) 
of coffee per 2 c. water 


Add: 1 extrasscoop for-!the pou. -(Hxanple:.Ccoffee 
for 36 cups would require 18 scoops plus one for "the 
pot".) After brewing or perking, remove coffee grounds 
and pour one pitcher of coffee over them for blending 
purposes. 


SANGRIA 


3 oranges sliced 

3 lemons sliced 

1/2 can pineapple chunks 
in jubes 

fresh strawberries 


Mix and refrigerate. 


soda. Serves 10. 


HOT CRANBERRY PUNCH 

2 1/4 c. pineapple juice 
3/4 ce. water 

Qc. cranberry juice 

1 tsps whole cloves 


Perk for LO “minutes. 


PARTY PINK PUNCH 


1 gal. cranberry juice 
cocktail 


an 


Grace Farrior 


1/2 ec. grape juice 

S/uec. susan melted inv i/72 e; 
water 

1/5 gal. wine (red) 


Serve helf snd halt with elup 


Grace Farrior 


NWP Pose eo bl See 

3 sticks cinnamon (broken) 
T/P tsp. Sarg 

1/2 ec. brown sugar 


Serves 6. 


Bobbie Williams 


1 46-0z. can pineapple- 
grapefruit drink 
1 qt. 7-Up or gingerale 


Combine all ingredients over ice just before serving. 


Makes 11/2 gallons or 30 servings. 


Hor -Ggress—ups 


float thin slices of orange and lemon or scoops of ice 


cream in punch. 


tye 


PUNCH Vivian Moose's recipe 
Submitted by Marjorie Hood 

4 e@. pineapple juice 172 ce. water 

Qc. orange juice 1c. surar 


ginger ale 


Ecaie water and sugar to syrup and cool. Mix syrup 
Meo rulty juice. .Pour into dice trays’ and’ freeze. 
Cherry and mint leaf may be added to each section in 
ice trays. Put cubes in glasses and pour ginger ale 
(room temperature) over the ice cubes. Serves 18. 


Pan. PUNCH sarah Smith 
Marjorie Hood 
3 lg. cans pineapple 4 lg. bottles ginger ale 
juice (46 oz.) IO ite. bottemciupy soda 
3 12-oz. cans frozen lemonade 1] medium bottle tonic (or 
2 i-oZ. cans frozen use 2 sm. bottles - easier 
orange juice to divide) 


Juices can be mixed ahead and chilled. Do not 
dilute the frozen juices, but use ice in the punch bowl. 
Mixing will be easier and more accurate if you divide 
the juices into two equal batches and then add the ginger 
ere eecitbesoda, and tonic, equally to each, batch. To 
color the punch red, Wyler's strawberry drink can be 
used -- just add the powder, no extra liquids. If any 
Poelett. skeeps well, Makes 3 gallons of punch -- 100 
cups. 


a, 


EGG NOG (Williamsburg Recipe) Sara Hudson 
12 eggs (separated) 12) tsp. calm 

it iC Seer 3 pt. whipping cream 

ic. bourbon nutmeg (to taste) 


Les, COLRac 


Beat egg yolks with sugar until thick. Slowly 
add beurbon and cognac.) Chidds several thours.« | whip 
egg whites with salt until stiff. Whip cream and add 
both to egg yolk mixture.:-Chidl l’hour. Sprinkle with 
nutmeg. (NOTE: for thinner - pour 1 cup milk with egg 
yolk mixture.) Makes 40 servings. 


3 RUT PUNCH Sara Hudson 

4 og. frozen lemonade 8 oz. frozen strawberries 
concentrate 3 qt. ginger ale (or wine - 

6 0Z. pineapple chunks white or rose') 


Mix first three ingredients in blender. Put mixture 
in container to be used for serving punch and add ginger 
ale or wine, according to your preference. Makes about 
4 quarts. 


HOL SP LGD. EBA Frances Edwards 

173. cc) tnstantaee 1/2 tsp. cinnamon 
(unsweetened) 1/4 tsp. ground cloves 

1/2-e. suear dash oteece i 


L-O-O7. ar. ene 


Combine all ingredients. Keep in covered jar. For 
1 serving, place 1 heaping teaspoon of mix in cup; 
fill with boiling water; stir. Serve with lemon wedge, 
if desired. To make 1 quart (for 6 servings), dissolve 
1/3 cup of mix and 1 quart boiling water. . 
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HOT TOMATO JUICE Marjorie Hood 
1 46-0z. can tomato 1 tsp. horseradish 

force (about 6c.) 1 tsp. Worcestershire sauce 
Peet O%. can condensed 1 lemon sliced 

consomme 


i: tsp. grated onion 


Mix ingredients and heat. Serves 8. 


SUGARLESS "SWEET" TERA Sara Smith 


1 qt. cold water V/oecsp. code 
6 regular size tea bags dash salt 
16 1l-grain saccharine 

tablets 


Put tea bags in cold water, bring to boil, remove 
Prom Meat, Steep ten minutes. Remove tea bags, dissolve 
Pete eo0a and saccharine in theghot tea. Add three 
Muerwerco.d water. Makes 1 valiton) of tea. No calories. 


RUSSIAN TEA Teresa Needham 

3 qts. water 220 surayT 

1 cinnamon stick litewOreance iu ce 

10 whole cloves 1/2 ec. juice (Real-Lemon) 

4 tea bags 2c. grapefruit-pineapple 
juice 


Brine first, four ingredients toa) boldefor tares 
minutes. Add remaining ingredients and bring mixture 
to a boil again. Remove from heat. Makes 1 gallon. 


15 





MILK PUNGEH Bobbie Williams 
WA cee Jeclicn cream L/SOsie avail 
Pe OZ~e DOME DOr 3 or 4 ice cubes 
2 tS. -COnvTeCLLoOner =s nutmeg 
sugar 


Mix first 5 ingredients in a shaker or jar and 
shake until well blended. Strain into chilled glass 
and sprinkle with nutmeg. Makes 1 serving. 
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ANNA LOE RUSSELL'S BROWN BREAD Ellen Adams 
2c. whole wheat flour LLG. aralsins 

mece white cornmeal 1 ec. molasses 

my tsp. Soda Pc pute rinit kK 

isp. salt 1 egg 


brie s0da, Salt and cornmeal together. Mix raisins 
with whole wheat flour. Combine these two dry mixtures. 
Peer putctermilk, molasses and.egg into flour and 
cornmeal mixture, mixing just until well blended. Pour 
into four #2 cans which have been well greased. (Shake 
a Jittle cornmeal in each can after greasing.) Bring 
to gentle boil 2 or 3 inches of water in kettle which 
Paeee pack. Piace cans on rack. Cover and steam for 1 
hour and 45 minutes. Remove from cans-place in oven at 
350 degrees for five minutes. 





WHOLE EARTH BREAD (2 loaves) Ella Hale 
1/4 e@. sugar (raw sugar 4 e. flour 
is'best) 2 egg yolks 
11/2 ec. warm water ie. ary) mi ik 
iec. corn meal, oats, Ua) Chole or epubuer) 
or wheat germ 1 pke. dry yeast (active) 
. tsp. salt 


Stir lightly in large bowl sugar, warm water and 
the corn meal, oats or wheat germ. Sprinkle in the 
yeast. Wait 10 minutes for the yeast to dowies thing. 
Add salt, egg yolks, oil, and dry milk. » Mix "witha econks. 
Blend in flour. The dough should be dry and a little 
lumpy. Cover with towel and leave in warm place Lor 30 
minutes. Now, mash, punch, blend and kick the dough, 
and return it covered to its warm place. Dough will 
double in size. Separate dough into 2 even masses and 
mash each one into a greased bread pan. Cover the 
pans and let sit until dough rises to the TLOpNOm th 
pans. Bake, 40-45 minutes, in 350 degree oven that as 
not been preheated. A shallow Lovers Wa Le tet a 
rs N 


tie, 
Whole -Earth Bread (Cont'd) 


oven will keep the bread nice and moist. When you. 
remove pans from the oven, turn out the bread onto a 
rack and let cool. 


PUMPKIN BREAD Blanche Jantzen 


tsp. baking soda 
c. sugar (may substitute 
part brown sugar) 
C. UDuimpkim Clo tb. scans 


2c. unbleached flour I 
2 
2 
4 eggs, beaten 
1 
a 


2c. rolled-oats (may 
substitute 1/2 cup all- 
bran; 1/2 cup rolled- 
oats) 

GS Diacee 

tsp. cinnamon 

tsp. ginger 

tsp. vanilla 


T/lerce salad “onl 
/2 ce. chopped nuts 


HRB 


sift. together flour, salt, soda, and spices, Put in 
@ large bowl and add rolled- oats, sugar and bran (if 
used). Make a well in the center and add all other 
ingredients. Mix just enough=to blends" Pour sinters 
greased loaf pans (9x5) and bake at 350 degrees for 1 
Hour. 


PUMPKIN BREAD Peggy Cartner 
4 eggs, well beaten 2 sp:. “baking soda 

1 c. Wesson oil tsp. “cinnamon 

3G. Suear 1 =-USp. Mitner 

2c. canned pumpkin 3/4 ce. water 

3.1/2 ef-pisin "fiour 1 ec. chopped pecans 

LUGS aS ae 


Combine first 4 ingredients. Sift remaining 
ingredients together 3 times. Combine dry ingredients 
with pumpkin mixture alternating with 3/4 cup water. 
Beat until smooth, then add 1 cup chopped nuts. Grease 
and flour 4 one- pound coffee cans. Fill about 1/2 ful) 
and bake at 350 for 1 hour and 15 minutes. (This makes 
a great Christmas goody!) 


as 


ZUCCHINI BREAD : Jana Reed 
3 eggs Sie esl LOUL 
ee Sal ad.o1d 17 eCSbssSodn 
Pag. Siigar l/e2 tsp. bakingepowder 
2 Cc. packed, coarse Secsp.acilnnamon 
(peel on) grated 1/2 ¢. chopped nuts 
zucchini Be USh. esa ft 


Manse. vanilia 


Peatscegs, add oil, sugar, vanilla, salt and 
Bucchini. Add all dry ingredients and pour into well- 
greased loaf pan. To make it easier to remove when 
baked, line greased pan with waxed paper (bottom only) 
and grease again. Bake at 350 degrees for about an hour. 
Test for doneness with a toothpick. 


ZUCCHINI BREAD Janus Rutan 
3 eggs Seeley ea ahazh teva! 
1 cc. vegetable oil 1/4 tp. nutmeg 
2 c.rauger (l white, 1 dash of cloves 
brown ) 2G. £rated zucchin i. sduash 
Meeloain, Vani La Lac wscopped walnuts sor 
2c. flour (I use unbleached) pecans) 
11/2 tsp. baking powder IAS ANTE Na Ate 
wotsp. baking .soda 
1 aS Dee ciail G 


Beat together eggs, oil, sugar and vanilla. sift 
together flour, baking powder and soda, salt and cinna- 
mon, nutmeg and cloves. Combine both mixtures and mix 
well. Add other ingredients. Bake in well-greased 
loaf pans at 350 degrees for 45 minutes or till bread 
springs back. Yield: 2 loaves. 


is, 





BANANA BREAD Ginny Swanson 
3 le. or & sm. bananas 2 c. flour (unsifted) 

1 egg (beaten) 1 tsp. baking soda 

Lecasmear Lo tsp. vaniila 

1/4 ¢c. shortening nutmeats 


Mix all ingredients together well. Add the nuts 
last. Bake in a loaf pan for I hour or until dome tn a 
325 degree oven. I usually use 1/4 cup extra of the 
flour when using 4 bananas. This freezes well. 


MEXICAN HOT CORN BREAD Harriet Holder 
1 t-lbs can eream corn 1 ce BL Sa ick 

1 egg, beaten 2 tbsp. melted butter 

1/2 tbsp. sugar 1-4 oz. can diced green 

1/2 @. milk chiles 


1/2 lb. sliced sharp cheese 


In bowl combine corn, ¢gg, sugar, milk, bisquick 
and butter. Mix well. Turn half the battér into a 
well-greased 8x8" glass baking dish. Cover with chiles, 
then cheese slices. Spread remaining batter over cheese. 
Bake at 400 degrees about 20 minutes or until brown. 
This will rise up real pretty and then fall and be gooey 
inside. This is the way it is supposed to be. 
Delicious. 


SPOON BREAD Betty Morrow 
Ll ¢.. corn meat Le. boidine water 


oeakd. Adds 


1/2 tep. galt 2 well-beaten eggs 
1 tsp. baking powder 1 3/2-e. milk 
Ll tbsp. butter 


Pour into hot greased baking dish. Bake for 45 
minutes at 375 degrees. Serves 4. 
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CORNBREAD Kleanor Mills 
lc. self rising cornmeal 1-8 oz. carton sour cream 
weem. (8 1/2 oz.) can 2 eggs, slightly beaten 
cream style corn Sula eUsSp. Or ke tos ure 
to taste 


Mixvand pour into’ 8x8 greased pan. Bake at 400 
degrees for 30 minutes. 





WHOLE WHEAT BREAD (3 loaves) Ruth Robertson Prince 
4 ¢@. whole wheat flour 1 egg 
4 @. unbleached white 21/2 ¢c. warm water 

flour AGG LO each cup soir ur. 
fmeuvep., ary baker's Tb OS DeerO les Oye bole. 

yeast 1 tsp. wheat germ, and 
emo. 011 1 tbsp. dry milk 


iy] ceononey 
Pye sep. salt 


Dissolve yeast in 1/2 cup warm water to which you 
have added 1 tablespoon of honey. When it is working 
(fuzzy) add all the other ingredients except the flour. 
Mix insbhie flour a cup or so at -a‘time. When most of 
eeeni our’ has absorbed mols ture. dump 1b onto a iphtly 
floured counter and let it rest 15 minutes (you too). 
hoeuecnesd it about. 15 minutes. v1U should Dev pretty 
Toee~der- by then. Put it anto a dieghthy ereasedvpow! 
bie enough for it to rise double. Cover with jesdamp 
miogi. sinis” rising takes ‘about an hourvsncwie to cwo 
hours. Punch it down then and give it a quick kneading 
im the bowl. Jf you have time, Let 20 riseva second 
time. Or-you can. pinch 2t intom3-parvs, “and = Clee. 

15 minutes. Shape into loaves, put in greased bread : 
pans and let rise about 1 hour. Bake at 375 degrees for 
LS minutes to 2 hour. Yield: 3 loaves. 


Zak 


MEXICAN CORN BREAD Vivian Moose 
2 ec. corn meal 2/3 c. ‘shortening. or oil 
2 tsp. baking powder 3 eggs 
V2 Cn seat 1 onion, chopped 
TUS Dees oe teNo. L can cream corn (2. ¢..) 
lc. grated cheese 1 green pepper, chopped 
11/4 ce. buttermilk 1 tsp. crushed red pepper 
i cSt wns 


Melt shortening (or use oil). Mix all together and 
pour in greased 9x13 inch pan. Bake at 350 degrees for 
one hour or until done. Serves 6 to 8. 


BANANA NUT BREAD Barbara Cassell 
3/4 e@. mashed bananas 2-@, sifted flour 

1/4 ec. milk 1727 tsp. salt 

3/4 e. butter Pe tsp. soda 

tL 1/2 @. Suear 2 tsp. baking powder 

2 eggs Lec. broken’ nuts 


Cream butter and sugar together until light and 
fluffy. Add eggs one atva time, beating after each. 
sift dry ingredients together. Combine banana and milk. 
Add flour and banana mixtures alternately to creamed 
mixture and blend well. Fold in nuts. Bake in 2 greased 
loaf pans tapout.5O sm nUcesme 5. 450. 


POPPY -SHEDEROLLS Sharon L. Deckham 


3 1/4 "ec. all-purpose flour 1/5 e.) sugar 

Ll pkg. aclive cry yeast 1 egg 

L/w 1k milk 

1/2 ¢y...8hortening LtbSD. DOV ceae. 


In large mixer bowl combine 2 cups of the flour 
and’ the yeast. Heat milk, shortening, Sugar anc I tsp. 
salt till warm (115-120 degrees), stirring constantly 
to melt shortening. Add to dry mixture in mixer bow]; 

(CONT'D) 
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Poppy Seed Rolls (Cont'd) 


add egg. Beat at low speed with electric mixer for 1/2 
minute, scraping bowl. Beat 3 minutes at high speed. 
Poetow, Speed, ‘beat in remaining flour till batter is 
Pee oun se aDOUuL 2 minutes. .~Batter will be stiff. 

Cover; let rise in warm place till double (about 1 
hour). Stir down and beat thoroughly with wooden spoon. 
Meeirest 5 minutes. Drop batter by tablespoons into 
Sfeasecd. muifin pans, filling half full. Covers. let 
Pree till double (about 30 minutes). Brush tops lightly 
with milk; sprinkle with poppy seed. Bake at 400 
degrees for 12-15 minutes. Makes 20 rolls. 





ROLLS Susie Murray 
2c. lukewarm water Ae aS Sa kh 

2 pkgs. dry yeast 1/4 ce. warm water 

1/4 ec. soft shortening 1 beaten egg 

i aie a ugar. Clelt/ en LOE AC él OuL 


Mix together 2 cups warm water, sugar and salt. 
Dissolve yeast in 1/4 cup warm water. Add this to first 
mescoure. Stir incegg. Add shortening. ~ Add S23 cups or 
ene L£lour, mixing well, tand then ‘enough of ‘the restiiof 
the flour to make the dough easy to handle. Rolls may 
be made immediately or stored in the refrigerator up to. 
3 days. Form into desired shapes and let rise 1 1/2 to 
2 hours. Bake at 400 degrees until golden brown. 


ICE BOX ROLLS Lynne B. Rogerson 
273 °C... Shortening 2 eggs, beaten 

M/C. Seay 5 ec. flour 

1 pkg. yeast Te GOS anes eG 


1/4 e@. warm water 


Pour 1 1/4 cup boiling water over the shorteni’g 
and stir until melted. When cool, add the yeast, which 


has been softened in warm water; add beaten eggs. sift 
(CONT'D) 


2S 
Iee Box Rolle (Cont'd) 


flour and salt together and add to the above. Chill 
dough in the refrigerator for several hours or overnignt. 
Roll out on floured board and cut in size desired. Fold 
in half and place on greased sheet. Let rise at room 
temperature for about 3 hours. Bake at 350 degrees for 
abouts 20 minutes. Yields — dozen. 


BLUEBERRY MUFFINS Betty Morrow 
210. DLSGasiele misc Liege, uibeaten 

1/4 ce. sugar 1 ec. fresh or thawed frozen 
172 tsp. cinnamon and drained blueberries 

1 cee sour cream granulated sugar 


Preheat oven to 425 degrees. Grease 12 muffin pan 
cups. In medium bowl, combine bisquick mix, 1/4 cup 
Sugar and cinnamon. Mix well. Make a well in center 
of mixture. Add sour cream and ege; stir with fork 
until well-combined. Gently fold blueberries into batter. 
Scoop about 1/4 cup batter into each muffin cup. Sprinkle 
top of each with sugar. Bake about 20 minutes or until 
golden brown. Makes 12. 





APPLESAUCE MUFFINS Peggy Cartner 
2 sticks margarine (soft) 2tSp. cinnamon 

BOCES iat EEeUSD . Coves 

2 eggs 2 tsp. allspice 

i esp. vane a P bap. soda (pacing) 

Lc. Dlatny fiour 1 1-1b. can applesauce 


Cream together margarine, sugar, eggs and vanilla. 
sift flour and spices and add to creamed mixture. Stir 
soda into applesauce and add to 
well. Put into bowl, cover and keep refrigerated. Use 
as needed. Bake at 400 for 20 minutes. This dough will 
keep for 2 to 3: weeks. For variation, any or all of 

(CONT'D) 
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Applesauce Muffins (Cont'd) 
the following may be added. 


mec. nuts, chopped 1 pkg. cranberries, cut up 
me, raisins 


COFFEE CAKE Coleen Blumenthall 

m= Cc. sugar Tees). Savane ia: 

1/2 c. chopped nuts 17eept acour cream 

2 tsp. cinnamon eh ee Ray ble 

i ib. butter or 1 tsp. baking powder 
margarine Deus Dis) Delkeiie sods 


ac. Sugar 
2 well-beaten eggs 


Max 1/2 cup sugar, nuts and. cinnamon in ‘small bowl. 
Cream butter and 1 cup sugar. Add eggs, vanilla, and 
sour cream. Mix well and add flour, baking powder and 
baking soda. Put half of batter in a greased and 
floured tube pan. Sprinkle half of cinnamon-sugar-nut 
mixture (topping mixture) on this. Add rest .of batter 
ano sprinkle on top the*rest of Copping mixture. Put 
a few dots of butter or margarine on top. Bake, 375 
degrees, 40-45 minutes. 
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MEAT LOAF HATER'S MEAT LOAF (Serves 4) Connie Fulk 


2 eggs 1 ec. cracked wheat or whole 
1/2 tsp. pepper, wheat bread crumbs 
me tap. salt, eta Niels 
1/2 tsp. sage, 1/4 c. wheat germ 
1/4 ¢e. onion or season 1 1b. hamburger 
to taste PLU eD LCacLoUL 


Put the bread crumbs to soak in the cup of milk. 
Poa the eges, pepper, salt, sage and onion together 
in a medium-size bowl. Add the hamburger to the egg 
Mixture and stir until thoroughly mixed. then add the 
milk and bread crumbs. Stir well. Blend in the wheat 
Pewee Ot into 4a loaf pan.. Spread the, catsup on. top of 
the meat loaf. Cook at 350 degrees for one hour. Pour 
off excess grease when through cooking. (This meat loaf 
is moist - depending on your own preferences. You can 
adjust the ingredients to get the texture you like. You 
can also add celery, carrots, peppers, etc.) 


LASAGNA Fran Rubio 
2 1b. ground beef 1c. grated cheddar cheese 


4-8 oz. cans tomato sauce Aas pores Lt 
2-6 °o7. cartons *+soun«cream 2 tsp. sugar 


Pos. pee secream cuecse OO ESD ake oe Ces eee 
Bie. onions + .chOpped 8-627. .0K eS el A ee Dede) 
noodles 


Simmer meat, onions, salt, sugar and sauce for 20 
minutes. In casserole dish, layer noodles, sauce and 
mixture of cream cheese and sour cream, and grated 
cheddar cheese. Repeat layering. Cook 25-30 minutes at 
350 degrees. 
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NORTH OF THE BORDER EMPANADAS Joyce Minor 
1/2 1b. ground beef 2 tbsp. chopped onions 
1 ec. drained bean sprouts 2 pkg. refrigerator crescent 
1/2 e. sliced water rolls 

chestnuts 1 envelope of Lipton Beef 


Flavor Mushroom Mix 


Combine beef, bean sprouts, water chestnuts, onion, 
and envelope of Lipton mix. Brown in skillet. Separate 
crescent dough as package directs and cut in half. Place 
spoonful of mixture in center of each triangle. Fold 
over and seal edges. Place on ungreased cookie sheet and 
bake 15 minutes or until golden at 375 degrees. Should 
make 32. 


N.B. empanada. f. meat pie; fraudulent muddle or con- 
cealment. --- empanadilla. f. small pie; movable 
footstep in carriages. 

Appleton's New Cuyas Dictionary 


ROUND STEAK AND GRAVY George Warren 


1 can cream of mushroom bopke. dry gravy mix 
or“cream of chicken soupy sp) CUSp.s Our 
Cus. \ONLOMS soit eed desired size round steak 
L pke."bipton-ontom sear 
mix 


In bottom of baking dish, sprinkle flour. Add dry 
soup mix, gravy mix, and “some onion slices. Place steak 
in dish. Top with remaining onion slices. Pour soup 
over steak. Add can of water. Bake at 350 degrees 
until tender. Keep steak covered to prevent drying. 
(Covered Corning Ware baking dish is ideal.) 


a7 
BARBECUED MEATBALLS Betty Morrow 


1 1b. ground chuck b/c. «mi ik 
1/4 ¢c. bread crumbs 


Shape into balls and place in baking dish 
(approximately 11x7). Pour sauce over and bake at 350 
mere i tL /+ hours. 


SAUCE: 

H/2 c. vinegar Ls pae DeDUeL 

eee, KeLchup 1/2 c. chopped green pepper 

e Gbep. sugar 1/2 ¢e. chopped onions 

ae. Salt 

CHEESK MEAT LOAF Marie Bullard 
Peon pa, chopped LS Sie eae 

1 carrot, shredded 1/4 tsp. pepper 

ee. milk lelbs gromnd=pecr 

3/4 ec. rolled oats 1/2 c. shredded cheddar cheese 


Py cvSsp,. catsup 


Combine first 8 ingredients and 1/4 cup cheese and 
fin a envly bulwthoroughly..7,ivrn.anto tequart bakine 
dish and bake 350 degrees for 45 minutes. Top with 
remaining cheese and bake 5 minutes or until cheese is» 
melted. Six servings. 
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SPAGHETTI ALLA YANKEE Nancy Fogarty 

2 lg. whole chicken 6 tbsp. oltiverore 
breasts 2 ec. chopped onion 

4 e@. fresh or canned 1 ce chopped green pepper 
chicken broth 1 ec. chopped celery 

2 sweet or hot L to 2 tbsp. finely minced 
Italian sausages garlic 

5 tbsp. butter 1/2 1b. ground round steak 

3) COS Die Ole salt and pepper 

1/2 c. heavy cream I. bay seat 

2c. tomato sauce boc. thanly, siauced mushrooms 

1 tsp. Worcestershire 1/2 lb. spaghetti, vermicelli 
sauce or Spaghettint 

dash of Tabasco sauce 1 ¢c. cooked green peas 


1/2 lb. sharp cheddar 
cheese), ‘cutsinio small 
Gubes 


1. Place the chicken in a saucepan and add the broth. 
Simmer until the chicken is tender, about 20 minutes. 
Drain but save the broth. When cool enough to handle, 
pull the meat fromthe bones and shred it. Diacard 
the skin and bones. There should be about four cups of 
shredded meat. 2. Preheat the oven to 450 degrees. 

Bake the sausages until done, about 15 minutes. Drain 
and reserve. 3. Melt three tablespoons of the butter 
and add the flour, stirring with 4 wire whisk Until 
thickened and smooth. Stir in the cream and tomato 
sauce. Season with Worcestershire and Tabasco sauces 
to taste. 4%. Meanwhile, heat the oil in a large skillet 
and cook the onion, -greenm pepper and celery until erisp= 
tender. Add the gariie and beef and cook, breaking up 
the lumps with side of a kitchen spoon. Cook, stirring, 
until the meat Doses tis. calorwi >. -Addataes toma to 
sauce and cream sauce, salt and pepper to taste and bay 
leaf. 6. Cook the mushrooms in the remaining two tbsp. 
of butter and add them to the sauce. 7. Cook the 
Spaghetti in a large quantity of salted water about 
four or five minutes. Cook the spaghetti only until half 
done. Remember that it will cook longer in the oven 
and absorb the sauce. When the spaghetti is half done, 
(CONT'D) 
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Spaghetti Alda Yankee (Cont'd) 


Beet tt in a colander and run cold water over it. 
Assemble the dish as soon as possible. 8. Slice the 
sausage into quarter inch rings. 9. Spoon a thin layer 
of sauce over the bottom of a deep baking dish and add 
halt the spaghetti, half the chicken, half the sausage, 
half the peas and half the cheese. Repeat with the 
remaining ingredients, ending with a layer of cheese. 
Stir lightly with a two-pronged fork to blend the ingred- 
ients and add about one and one-half cups of the 
remaining broth. The casserole should be moist but not 
Soomiidid. Ihe spaghettivwill absorb the liqmid as it 
Stands. 10. Bake at 350 degrees for 30 minutes or until 
piping hot and bubbling and the cheese is melted. If 
necessary, add more broth as it bakes, but do not make 
it soupy. Serves 8. 


Meet SALLS (Kottbullar) Margareta Thompson 


There is nothing especially Swedish about these, 
but they are good. Swedish meat balls are made with 
ground round and ground pork, but that is too much 
trouble here. I use ground chuck and no pork. 


Pi bse eroundeichuck salt, pepper (since this is 
2/3 c. mashed potatoes not Swedish meat balls, 
you can use garlic salt) 
1 egg (raw) 


For Swedish effect, add some chopped parsley. Work 
1+ into a smooth mixture t* Form round balls Ssizcmore. 
very large walnut or a very small egg, place on a cookie 
sheet. Bake at rather slow oven (250 or so). After 
half an hour, take it out, pour off the grease, and 
turn the balls around. Bake until nice and brown. They 
can be used for hors d'oeuvres, main dishes, soup, 
spaghetti sauce, or make onion flavored sour cream sauce 
and call it Swedish meatballs. In Sweden they are 
never served with cream sauce. 
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CHINESE PEPPER STEAK Kathy Gaines 
1 1/2 =< 2... mound, steak salt, pepper, garlic powder 
2, GSD.) COO reser | to taste 
i tbsp vers ue aR lnc .2 Water 
3 tbsp. seo bd) water 2 tbsp. vinegar 
1 ec. pineapple tidbits 1 1/2\= 2.tbsp.- cornstarch 
1 green pepper, cut 2 tomatoes. diced 
into SaaS 3 tbsp. soyisauce 


Cut steakjinivery thin sirips. sebrown gn erk, 
Add seasonings, vinegar, soyssaucesandyl cup water. 
Cover) anducook over low! heat 1-15 9/2"hours. If sauce 
liquid boils away or gets very low, mix up another batch 
of vinegar, soy sauce, and) wateryand adds vomsmeata) Add 
green pepper and pineapple; cook 10 minutes. Blend corn- 
starch and cold water andystir® initor mextures Add 
tomatoes and cook 5-10 minutes... son’ U altovetomatocs 
to overcook. Serve over hot rice. Serves 4-6. This 
is a very colorful main dish. 


HOT BEBKF AND MACARONI SALAD Martha Ransley 
1 can (12 02.) Toastebecio See thsvemd coor i mientes 
and gravy 2 tbsp. finely chopped 
4 ¢. hot cooked macaroni, onion 
drained) (Cooke8: ozs 1/4 ec. Hellman's mayonnaise 
according. tol 2-pke. 2RCOSD.2 chitin sauce 
directions) 1 tsp. Worcestershire sauce 
1 ¢c. canned peas 1 tsp. prepared mustard 
1c. cubed sharp cheddar 1/2 c. bread, crumbs 
cheese 2 tbsp. melted butter or 
Te Sits “SResmapepper: margarine 


seeded and diced 
1/4 ec. diced celery 


Coarsely diee roast beefy addsewithxeravy,' to 
macaroni. Add-peas, cheese, green pepper; celery, 
pimiento and onion. Blend mayonnaise with chili sauce, 
mustard and Worcestershire sauce. Add to mixture and 

(CONT'D) 


ae 
Hot Beef and Macaroni Salad (Cont'd) 


mix well. Place in lightly greased 1 1/2 quart casserole. 
Toss bread crumbs with butters; sprinkle over top of 
mixture. Bake at 400 degrees for 20 minutes or until 
heated through. Serves 6. 


SPANISH BARLEY Candy Arthur 
ielb. ground beef 3/4 ¢c. barley 
2.u0sp. shortening 1-6 oz. can tomato paste 
1/2 ec. chopped-onion 6/4 CDSD ausaltelors more «bo 
1/4 ce. minced green taste) 

pepper V/OaCSD mpeuDer 


3°¢c. hou water 


Brown ground beef in shortening in large frying 
pan. Add remaining ingredients. Cover and simmer over 
egeeeat about 1 1/2 hours, stirring occasionally. 
Serves 6. 


SAUERBRATEN Sigrid Walker 


gn 2) 1 Dw beets round. or 1 sm. carrot, minced 
rump 1 stalk celery, chopped 

4 bay leaves 1 ce. red wine vinegar 

1/2 tsp. peppercorns 3 ec. water 

8 whole cloves 1/4 ec. butter 

2, medium onions,7siliced 


Rub meat with 1 tsp. salt and 1/2 tsp. pepper; place 
in ovenware glass bowls; add spices and vegetables. 
Heat vinegar and water to boiling, pour hot over the 
meat. Let cool. Cover bowl, refrigerate. Let marinate 
36 hours, turning meat twice a day. When ready to cook, 
remove meat from marinade and dry with paper towels. 
Melt butter in Dutch oven and brown meat all over. 
Strain marinade and pour over meat. Cover tightly, 
simmer slowly 2 1/2 to 3 hoursmtgiae fork tendsrsceryes 6% 
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DIJON MEAT LOAF Marcie Kingsley 

2 172 ibs. Lean ground 3 AOE tbsp. Grey Poupon 
beef or ground chuck Dijon Mustard, or other 

1 pkg. Plus Meat, Lavorive zippy mustard 
dissolved as directed, 1/4) tspesalt 
Or L/ 2G. 0aus 1/4 tsp. pepper 

1 beaten egg 1/3 ¢c. chopped onion 

1 ¢. chopped mushrooms, 1/3 e. ketchup 


fresh or canned 


Mix ingredients thoroughly by hand. Bake in one 
loaf pan for 1 1/2 hours, or make two smaller loaves 
and bake for 1 hour, at 375 degrees. 15 minutes before 
loaf is done, drain off grease and spread top with a 
light coating of Mmuszard. 


CRAB (OR SHRIMP) NEWBURG Margareta Thompson 
4 tbsp. butter or 2 egg yolks 
margarine e USP. Lemon juice 
4 tbsp. flour 2 tsp. mustard 
2 Cy Lagi) Cie PS salt and pepper to taste 
liquid from medium 1 tsp. soy sauce 
can of mushrooms and 2 Gbsp.. sherry 
2 cans crab meat) 2 tbsp. parmesan cheese 
2 cans crab meat or 
shrimp 


Melt butter, add tloureand) liquids and cook amtilL 
thickened over low heat. Add a little of the sauce to 
the beaten egg yolks, then add to remaining sauce and 
Simmer until slightly thickened. Add seasonings and 
cheese, then canned meats. Serve on toast points or 
over boiled rice. Serves 4. 
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DRIED BEEF IN SOUR-CREAM SAUCE Louise Deshaies 
1-2 0Z. can chopped le Cre Li 
mushrooms tec COOK CU Deas 
> of. jar dried beef ec. Sour cream 
mor 1/% 1b.) 2 tbsp. chopped parsley 
1 sm. onion, chopped fine salt and pepper to taste 
1/4 ec. margarine lc. grated cheddar cheese 


Pecesp. ilour 


Prain mushrooms, reserving liquid... Cut peef in 
strips and saute with onion and mushrooms in the 
fereparine., Cook 2-2 minutes. Blend in flour. Grad- 
ually add milk and reserved mushroom liquid and cook 
till thickened. Add remaining ingredients and heat 
Pentviy. Serve in patty shells or on rice or noodles. 
ieee or lobster can be substituted for dry beer, 

But if used, add at last and stir very little. Serves 6. 


GONE ALL AFTERNOON STEW Susie Murray 
2 lb. stew beef 1 bay leaf 
3 medium carrots, sliced 1/4 c. red wine 
2 medium-size onions, OPTIONAL: 
chopped oregano 
Sepocatoes, peeled and parlicesaly-or powder 
quartered extra bay leaf 


Woes/o 07. Can tomaco soup ex~ra wine 
1/2 soup can water 

Puss Salt 

pepper to taste 


Pre-heat oven to 275 degrees. Put all ingredients 
in large casserole. There is no need to brown the meat. 
Stir to mix ingredients and seasonings. Cover and 
bake for 5 hours. Serves 8 


BEEF ORIENT 


i 1/2 tb. eroundeecinic: 
(no substitutes) 

1 sit. onion, chopped 

1/2 c. chopped celery 

1-8 oz. can water 
ehestnuts, drained 
and chopped (reserve 
liquid) 
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Louise Deshaies 


1 8 oz. can mushrooms, drained 
and chopped (reserve liquid) 

2/3 e. uncooked rice (do not 
use instant rice) 

Leth Di. aS. 

1 tsp. pepper 

1/3 ec. soy sauce 


Brown chuck,. onion and, célery. together .gAdd 
drained chestnuts, mushrooms, rice, salt, pepper andy soy 
Sauce, tovmeat. Add. water tojreserved liquidssco;make 


A Cups. Add comme bison 


Stir just enough to mix. Bake 


in covered casserole at 350 degrees for 1 hour. 


Serves 6-8. 


LASAGNA 


11/2 1b. ground chuck 

2=-lar. Cans sbomave 
sauce 

1 1/2 1p eleasaens 
noodles 

1 1/24c. Ssoun cream 


Brown ground chuck. 
sauce and clove of garlic. 


Kathy Gaines 


8-oz. pkg. cream cheese 

8-10 sm. green onions 

1/2 ec. grated cheddar 
cheese 

] clove garlic 


Pour off grease. Add tomato 


Simmer 30 minutes. Cook 


lasagna noodles according to directions on package. 
Grease oblong (9x13) baking dish and add 2 tbsp. sauce 
in bottom. Combine sour cream, cream cheese and green 


onions and stir well. 


Puyo elay er Om nocd les. vayer 


of cheese mixture, layer of sauce in pan. Repeat 2 
times. Be sure to use enough juice. If in doubt, rinse 
pan with a little water "and add. enlop with erated cheddar 
cheese. Have at room temperature. Bake in 400 degree 
oven until bubbly, 20-30 minutes. Serves 6 generously. 
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JANSSON'S TEMPTATION (Jansson's Frestelse) 


Margareta Thompson 


This is always a great success. People who swear 
that they hate anchovies eat this dish and ask for 
seconds! 

Grease a 13x9 baking dish. Line with alternate 
fevers of: 


Julienne sliced potatoes sliced onion (1/2 onion per 
caovoL/2*potatortfor person) 
each person to be canned anchovies (1 can for 
served) every four persons to be 
served) 


Pouretac o1letrom thevanchovies canrover™ihe layers, 
then add enough milk to barely cover. Bake at 350 
degrees for 1 1/2 hours, or until potatoes are done. 
Add more milk during baking time of necessary. 


CORNBREAD CASSEROLE Lynne B. Rogerson 
feo. eround chuck 1 tsp. Worcestershire sauce 
1/3 c. chopped onion 1 ec. canned tomatoes 

eecep. echiliepowder 1 ee. canned red kidney beans 
aye tsp. salt 1 ec. cornbread batter 


Brown meat and onion. Add seasonings and tomatoes 
and kidney beans with their juices. Simmer covered for 
e)) minutes* § Pourcimtovcasserole  andetop witiegornbread 
batter. Be sure meat mixture is hot when batter is 
added. Bake in hot oven 400 degrees F. for 20 minutes. 
Serves 6-8. 
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MOUSSAKA Jane Reed 
lL 1/2 ib. -ground beer. 4 oz. grated mozzarella 
lamb or veal cheese 
1 medium size onion, lb lg. can; tomatoes 
chopped oregano, salt, pepper, 
1 medium size eggplant garlic powder 


Brown ground meat with chopped onions, season 
with salt, pepper and (optional) garlic powder. Drain 
fat. Peel eggplant and cut in slices approximately 1/2 
inch thick. In casserole place layers of eggplant, 
meat and onion mixture, tomatoes (sprinkled with 
oregano) and cheese. Bake in 350 degree oven 30 to 45 
minutes until eggplant is tender. Serves 6-8. 


CHICKEN JAPANESE For 8 Pat Hausman 
1/4 ec. butter or 2 ec. chicken stock 

margarine LLDSD. Soy sauce 
1/2 clove garlic, chopped 2c. diced chicken 

fine salt and pepper to season 


1/4 ¢. ficur 


Melt butter and add garlic; saute a minute and add 
flour and cook until bubbly. Add stock and soy sauce, 
mix thoroughly, then add chicken and seasoning. Serve, 
as Soon as chicken ds jadded, @overmrice ormioddiies. 
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CURRY AND RICE Sigrid Walker 
Pies is a recipe from India.) 





Pyeuicken; cut: up Sy cspeesucar 

2 medium onions Cte) tun eer 

fey? tsp. salt ely ete pe rar) cepowde: 
4 tbsp. vinegar Bevspe ctumeric 

1 can tomato soup Suspeopaprika 
Petpsp..oil 1/2etspe cayenne 

3 cans water 1 4/2 tsp. cumin seed 


Combine all ingredients in a large pot. Potatoes 
pea De added if desired. Bring’ to a boil, thén cook 
uncovered over low heat for 45 minutes. Add more water 
if necessary. Serve on cooked rice. Serves 4. 


CHICKEN ENTREE Mildred Carr 
4-6 chicken breasts 4-6 slices Sweitzer cheese 
8 mushrooms (Swiss cheese or any cheese 
with holes) 
seasoning 


Place several chicken breasts inside up in a large 
casserole or baking dish. Add sufficient water to prevent 
sticking. Cook in oven at 350 degrees for 30 minutes. 
Remove and reverse chicken breasts; sprinkle with salt. 
and pepper. Add a few mushrooms and a teaspoon of Gravy 
Aid or a bouillon cube and more water as needed. Cook 
until done (20 minutes). Ten minutes before done, 
remove casserole and place a Slice of Sweitzer cheese 
bn top ef*each ‘chicken breast.  “Returnytoyevem.  firis 
is a flavorful change from baked chicken or coq-au-vin. 
Regular or boned chicken breasts may be used. 
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CHICKEN PIE Peggy Cartner 

1-2 0/2) tod fbn chireven ] Chi bia bie 

1 stick margarine or 1 can cream of celery soup 
butter Lean: chicken brath 

salt l ors2e ribs: of celery 

1/2 tsp. pepper peppercorns 

TG Orr 1 chicken bouillon cube 


3 tsp. baking powder 


Cook chicken in water to cover, adding a rib or two 
of celery, a few peppercorns, salttostaste and chicken 
boui Llom.. | Cook until tender... »sPull, meak) trem bones 
and shred with fingers. Use small amount of skin. »Put 
chicken in a baking dish. Melt butter and pour over 
chicken. Sift flour with baking powder and 1 tsp. salt 
and. pepper. Blend in milk untit smooth.” Spread flour 
mixture evenly over chicken. In Sauce pan, blend soup 
and broth (I usually use broth in which I cooked the 
chicken). Heat to boiling and pour over flour mixture. 
Bake in 425 oven until lightly browned (about 1 hour). 
(This is a good old country recipe for crustless chicken 
DiGi ody ek? -LOwcueien te) 


CHICKEN MEXICALI Louise Deshaies 
21/2) SOs the bred er UE /e ee Chamianom 
Cryety cht chen wow aue LyGSDieans alt 
2 ED ap i GaaL U/2.tSR\. oregano 
*L Dott te. C717. suns pac 1/4 tsp. instant minced garlic 
sauce for tacos (this 1/4 ec. instant minced onion 
is good, but make our 2c. Shredded sharp cheddar 
own sauce, given below, cheese (about 8 oz.) 


for pest, resulpe) 


Wash chicken and pat. dry. Heat oii in large skillet. 
Cook chicken over medium heat about 15 minutes, till 
brown. Drain off fatw Mix’sauce for aces, Water, salt, 
oregano, garlic: and Onion. Pour over chicken. Reduce 
heat; cover and simmer about 30 minutes, till chicken is 
tender. Pour’ ehicken Gameaiine pam Oxo or in 
(CONT'D) 


oF 
Chicken Mexicali (Cont'd) 


Syenproor serving dish... Cool. Sprinkle-with cheese. 
Peover and refrigerate about. 8 hours. "Heat oven to 400 
degrees. Bake covered 40 minutes, removing cover for 
tae. 20 minutes. 

PAUCE: Mix 1-8 oz. can tomato sauce, 1 tsp. chili 
powder, 5 drops red pepper sauce and 2 tbsp. vinegar or 
lemon juice. Omit the 1/2 cup water in recipe above 
when using own sauce. Serves 6 to 8 


NEW YORK CHICKEN Jim Driggers 
8 chicken breasts (boned) 8-10 mushrooms (whole) 
1-8 oz. container sour sherry (at least 1/4 cup, but 
cream more if preferred) 
2 cans cream of mushroom 8 slices bacon 
soup 1-4 oz. pkg. dried beef 


Wrap chicken with bacon, securing with a toothpick. 
Place in a casserole dish, on a "nest" of dried beef. 
Puc in mushrooms. Combine. sour cream, soup and sherry. 
Pour over chicken. Cover and bake in a slow oven (200 
degrees) for 3 hours. Serve with rice. Serves 4 people 
very well. This is quite rich, sbut easy to prepare - 
especially for company if you don't want to be in the 
kitchen when they arrive. 





HUNGARIAN CHICKEN Vicki Ketchum 
4 chicken breasts tbs papa uwiled 

salt 2-4 oz. cans button mushrooms 
pepper dav( ls 1b.) can. tomatoes 

W/k c. butter chopped and liquid 

2 ce. sm. peeled onions 1/2-¢etsourmcream 


imzaris cc) Glovers cused 


Wash chicken well, pat dry, and season with salt 
and pepper. Melt butter in skillet and brown chicken 
over medium-high heat. Remove chicken from ‘cues 

CONT'D 


LO 
Hungarian Chicken (Cont'd) 


Brown onions and garlic in remaining butter, add “paprika 
and continue to stir-well. Pour in mushrooms with Tiquid 
and tomatoes with liquid. Arrange chicken in skillet 

and bring to a boil. Reduce heat and simmer until chicken 
is tender. (About 45 minutes) Remove chicken to a platter 
or serving dish. Stir the sour cream into the sauce in 
skillet and heat until just blended. Pour over the 
chicken. Yield: 4 servings. (Good served with rice - 
arrange chicken and pour sauce over.) 


CHICKEN TERIYAKI WITH PINEAPPLE Ellen Adams 
(Hawaiian) 


3 lb. chicken thiegnssand L tsp. Coriander 


drumsticks 1/2. ¢. Soy Sauce 
IAP ESpw Sart 1 tsp. ginger 
2 tbsp. mazola EL’ tGsp. Sugar 
Qc. water 1 can pineapple chunks 


Put chicken pieces in a square dish, cover with the 
soy Sauce, water, oi1, salt, ginger and sugar. Let 
stand at room temperature one hour or more; turn the 
pieces often. Remove chicken to a baking dish. Mix 
2 tbsp. -connstarch with arcup 1onermic marinade "mt xyture. 
Pour on the chicken. Sprinkle with the coriander. 

Use a large! can -of pineapple, chunks, -and-place around 
the chicken. Bake 30 or 40 minutes at 350 degrees. 


TERIYAKI CHICKEN. (Outdoor Barbeque) Joanna Wright 
1 pt. soya sauce dasiy- or garlic 

lL gt. water QO tsp. ginger 

Ife) es sigar 1 medium weight chicken 


Mix first 5 ingredients together. Add chicken and 
marinate overnight. Grill outdoors till well done, 
basting constantly with sauce mixture. “For best 
results, keep chicken high above coals. 
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CHICKEN MINDENOW Eve Keller 
MARINADE: 
Pe. SOY Sauce Amc CICS BCILG au 
juice of one lemon Tour 
(2 ‘tbsp.2 eye 
1/2 tsp. pepper pepper 
Gop. poultry seasoning P/O DULTCrLeOtamanr gard ne 
1 tsp. curry powder CLT eS eey)) 
2usp. cinger 1a Nk weene 
mers. salt 


Pour marinade mixture over two chickens and 
marinate overnight. Remove chicken from marinade and 
Oreecard marinade. Roll in flour, salt and pepper. 
Seow in 1/72 1b. butter. Put chicken in baking dish. 
Poomemeip water to skillets; pour over chicken. Cover 
Brmpake. 1 1/2 hours at 325 degrees. Take cover off 
Pore jie. last half hour. 





HOT CHICKEN SANDWICH Marjorie Hood 
FILLING: 
2 cc. diced cooked chicken 3 0zZ. can mushrooms 
3 hardboiled eggs W/ Gacameratedson) one opt. 
1/4 c. olives, sliced 1/4 ¢c. mayonnaise , 
SAUCE: 
i icanscream of chicken 1 loaf Pepperidge Farm 

soup White Sandwich Bread 
1c. sour cream (8 oz. 

carton) 


Mix the filling one day before serving and refrig- 
erate. Remove crusts from bread and butter both sides. 
Spread filling between 2 slices and place on baking 
dish. Spoon sauce on top of sandwiches and bake at 
350 degrees for 25 minutes. Serves 8. 


42 


OVEN-BAKED CHICKEN Betty Morrow 





2 ce. crushed potato chips 4 chicken breasts 
U2) tap ear licrreks 1/2 c. melted butter 
1/4 tsp. black pepper 


Combine potato chips, garlic salt and pepper. 
Dip chicken in melted butter and roll in mixture. 
Place skin side up in pan (or baking sheet) and bake 45 
minutes - 1 hour at 375 degrees. Cover loosely with 
tin foil last 15 minutes (once chicken is browned). 
Serves 4. 





WHEAT GERM CHICKEN Connie Fulk 
2 chicken breasts 3/4 stick butter 
3 medium potatoes (cut 3/4 ¢. wheat germ (add salt 
up into bite size and pepper to taste to this) 
pieces) 3 slices of cheese (American 
1/2 - i sm. onion or mild cheddar) 
(chopped) 


Ll. Put 1/2 stick butter td los aquest casserole, 
Put in oven and melt butter. 2.) Rinse aff chicken = 
shake off excess water - roll chicken in wheat germ and 
place in the melted butter. 3. Cover each piece of 
chicken with a slice of cheese. 4. Add potatoes and 
onion to cover bottom of casserole. Sprinkle wheat 
germ on this layer. Add more potatoes and onions and 
wheat germ until all ingredients are gone. On the 
top: layer: put: pats oftbutter (1/4 stick). “Lear wp 
slice of cheese and place it on top. (If you have any 
wheat germ left or 1f you want to add a little more, 
you..can put a final sprinkling som top ol the cheese.) 
Cook in 350 degree oven for 1 hour. Makes 2 servings. 
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JOLLOF RICE (Nigeria) Bobbie Williams 
meen ckens e2- 2) 1/2" 1b.) 1/4 ec. tomato paste 
Cut into serving 1 to 2 tsp. cayenne pepper 
pieces (caution: »better*’ taste 
telLp. lean boneless before adding full amount) 
meer, cul into 2-inch pec. mci chenyor™ beets Lock 
pieces 2c. water 
Pewee pe Salt 2c. uncooked long-grained 
6 tbsp. peanut oil white rice 
1 e. finely chopped 
onions 
eymedium Comatoes, peeled; 


seeded and chopped 


Put chicken and beef into large pot and add enough 
water to cover. Simmer slowly over low heat until 
bemeer.s. Drain, reserving liquid to be used as stock 
Paar. Heat ol] in large skillet or pots Saute onions 
Uiweseecender. Slowly add stock, water, tomatoes, 
Cayenne pepper, salt, and tomato paste to onions and 
summer for 5 minutes. “Slowly Stir in’rice, cover and 
cook for 20 minutes on low heat. Add beef and chicken 
pieces (remove chicken from bone if desired, although 
Porieans don't), “cover tightiy, and cook on low-heat 
for 15 minutes more. Add more liquid if necessary 
Woite wcooking, to prevent sticking. Rice should be 
fluffy and nearly all the liquid absorbed when mixture 
is done. Serve hot. This dish may be prepared well 
ahead of time and reheated. In fact, reheating seems 
to improve the flavor! Serves 6. 


GOLDEN GLAZED CHICKEN Blanche Jantzen 





6 chicken legs and/or 1/4 c. sweet vermouth, or 
thi ehseCapcut e221 /2 ie) grape juice 

1 tbsp. melted "margarine "1 /0™tsp— nutier 

1 can golden mushroom soup 1/4 ¢c. pimiento strips 


Arrange chicken skin-side up in shallow baking dish 


(13x9x2)3 brush with melted margarine. Bake at 400 
(CONT'D) 
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Golden Glazed Chicken (Cons. do 


i : ith pam drippings. 
degrees for 45 minutes; baste once Wi 
contntae remaining ingredients; spoon over chicken. © 
Bake 15 minutes more or until chicken is done. Garnish 
with parsley. Makes 4+ servings. 


CHICKEN IMPERIAL Kathy Gaines 
8 chicken breasts, thighs 1/2 c. parmesan cheese 

or legs - skin pulled 1 tsp. paprika 

Git 2 tbsp. parsley 


2/3 stick butter, melted salt and pepper to taste 
WYO, ORL Gece acKe re 

crushed or herbed 

S Gil fies ox 


Mix all dry ingredients together. Melt butter. 
Roll. chicken. in-.buttér and: then dip inedry mixture: until 
well coated. Bake in shallow pan or cooky sheet. 
350 degrees - 1 hour. Serves 8. This dry mixture 
keeps and freezes well in airtight container. 


CHICKEN WITH RICH PiLAy Bobbie Williams 
1-5 og. pkg. Minute Rice 1/4 c. dry sherry 

Rice rele! Lance) butter or margarine 
1/2 envelope onion soup salt, pepper, paprika 

mix 4 to 6 chicken breasts 


1 can condensed cream 
of mushroom soup 
1 1/4 ce. boiling water 


Combine first five ingredients in long (13x9) 
baking dish. Arrange chicken pieces on top of rice 
mixture. Dot chicken with butter. . Sprinkle lightly 
with salt, pepper, paprika. Cover and bake at 375 
degrees 1 hour and 13 minutes or until ehicken is tender. 
Serves. 4.to 6.) Vanlations:, uéresm ot celery soupeean 
(CONT'D) 


as) 
Caveken with Rice Pilaf (Cont'd) 


be substituted for the mushroom soup. Chopped green 
pepper and chopped celery can be added to rice mixture 
ber color and tlavor. |’ The rice mixture can, also. be 
prepared without the chicken and makes an excellent, 
Peery side dish. If your prepare it separately,. reduce 
temperature to 350 degrees and bake for 30 minutes or 
Pi widuld is absorbed. 


ONION SOUP PORK CHOPS Louise Deshaies 
4 or 5 pork chops 1/4 ec. margarine 
1 envelope onion soup 

Tax 


Brown the chops in margarine over medium heat. 
Drain fat from pan. Remove chops. Add warm water to 
make 1 1/2 inches in pan. Add soup mix and stir till 
dissolved. Put chops in this mixture. Cover pan and 
simmer 1 1/2 - 2 hours, adding water if necessary to 
keep from scorching. Serves 4-5. 


SWEET AND SOUR PORK Bobbie Williams 





1. Slice 3 large green peppers and parboil about 
8 minutes until just tender. 2. In aheavy frying 
pan, heat together: 


3/4 c. ‘cooking oi] 1 clove garlic, minced 
Ptsp. salt (optional ) 


3. Make a batter of the following: 


1 egg 1/2 tsp. salt 
esaosp.atlour dash of pepper 


(CONT ™D) 
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Sweet and Sour Pork (Cont'd) 


kb. Cut into 1/2 inchyecubests) pound ean pork. 
5. Pour batter over pork and toss lightly until every 
piece of pork is coated. Separate pieces with a fork 
and drop, a few at a time, into the frying pan. Brown 
over a moderately hot flame, turning so that all sides 
become a golden brown (about 5 minutes on each side). 
6, Drain any remaining: oll from skifiety Thdd 2/3 cup 
chicken bouillon and cook, covered, over low héat for 
20 to 30 minutes. Add more liquid if necessary while 
cooking. 7. Add green peppers and 1 small can of pine- 
apple chunks or tidbits to porkemisxeureiamc. Im a smail 
Saucepan, blend together the following: 


2 1/2 thsp. cornstarch L/2 clasuecar 
2 tsp. soy sauce 2/3 ce. chicken bouillon 
L/2 Ge wikegar 


Stirring constantly, cook over low heat until thick 
and shinye Pour into pork mixture inf skillet, stir 
until well blended. Then cover and cook over low heat 
for 10 to Lo iminites<” 9F iServemovertnot immces Serves 1: 
Option: This recipe may be prepared ahead of time. 

When doing so, omit the final 10 to 15 minutes cooking 
in step 8. Combine sauce with pork mixture, cool, and 
store in covered casserole in refrigerator. Place 
casserole in 350 degree oven and bake for 30 minutes 
before serving. 


PORK. CHOPS) GREOLE Ron Walker 
5-6 center cut pork chops 3 1g. bell peppers, sliced 

1 can tomato soup 1 ec. rice (cooked according 
3/4 ce. water to directions on pkg.) 

2 lg. ontons, sliced a-3 tbsp. butter 


salt and pepper 


Season chops and brown in butter on both sides in 
large frying pan. Addiitétiatc soup and. water «2 Stir. well, 
(CONT'D) 


“7 
Pore Coops Creole (Cont'd) 
Place onions and peppers over chops. Simmer for one 


meer over Jow-medium heat. Serve over rice. =-Makes 
5-6 servings. 


PeAbeECURD PORK CHOPS Sigrid Walker 
1/4 ce. soy sauce t/ 276s eround peancer 

1/4 ec. dry sherry 1/4 tsp. minced garlic 

3/4 tbsp. dry mustard 4 pork chops 


Comoine atl~irmeredi ents except pork chops,.and 
oo well. Marinate pork chops in mixture for 1 hour. 
Beem Ops On grilt or*broil, 10 minutes on Sach side 
until done. Serves 4. 





STUFFED GERMAN PORK CHOPS Peggy Cartner 

Peonvek {or 4 thin) 2 slices stale bread cubes 
pork chops teem.” (snack-size pre. 

fey. tbsp. butter Teed. 

eee on on, minced AC alch Sane lin 

1/2 apple, cubed dash garlic 


(leave skin on) 


Mel butter. Add -onicn "apple, raisins. bread 
Pid earite. Cook stirrine. Unbil™ -oni Ona comiEand 
bread is saturated with butter (may have to add a little 
more butter). Stuff pork chops (if using thin chops, 
I sandwich the stuffing between 2 chops). Place in 
baking dish in 375 degree oven. When pork chops start 
to brown slightly, pour rum over them. (Leave oven 
door open a few minutes so fumes can burn off.) Bake 
about Johour or until done. “Serves ca: 
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FISH LOAF Dot Compton 
1 1b. fish Ceoooked; 2 eggs, well beaten 
bones removed and 11/2 ce. dry bread crumbs 
flaked) 2 tbsp. chopped onions 
3/7) es. miik 1/2 ec. meted butter 
1/2 ec. chopped green 
peppers 


Drain fish, reserve, the liquid coeked in for sauces 
Flake, remove skin and bones. Add remaining ingred- 
ients; mix well. Spoon into greased 8x4 pan. Pack 
meat in tightly. Bake in moderate oven (350 degrees) 

50 minutes. Makes 6 servings. Serve with sauce. 

SAUCE: Melt 2. tbsp. putter. | Ada 2 vosp. tour: 
blend well. Add 3/4 cup milk and liquid from fish; 
stir constantly. “Cook until tnack., 


JAMBALAYA Harriet Holder 
1 ib. raw shrimp (peeled) 1c. rice 
ib. heotesausarec 1/2 green pepper, diced 
1 can tomatoes (2-2 1/2 2 stalks celery, diced 
cups) 1 1g. onion, diced 
1 can beef consomme dash of pepper 
1 can water 
3 beef bouillon cubes 


Combine tomatoes, beef consomme, water, bouillon 
cubes, green pepper, celery, onion, pepper and. crumbled 
Sausage in large covered pot. When liquid comes to a 
boil, put in vice.) wovereand ceek Lissa rice is Gender, 
Just before you are ready to serve, add shrimp and 
let. cook gust. 2-0r 3 minutes. Hat immediately. 

Serves 6. 
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FISHERMAN'S WHARF JAMBALIA Susie Murray 

1-8 oz. pkg. chicken 1/4 ec. green pepper (chopped) 
Rice-a-Roni 1/4 tsp. pepper 

1/2 ec. celery (chopped) 1/4 tsp. Tabasco sauce 

Pecbop. butter or 2c. chopped ham or lunch 
margarine meat 


1 medium onion (chopped) 1-4 1/2 oz. can shrimp 


Prepare rice as directed on box. Miso in other 
ingredients. Cover and simmer 15 minutes. This is 
even better when prepared ahead of time and reheated. 
Serves 6. 


SEAFOOD CASSEROLE Bobbie Williams 

8 oz. cooked seashell 1 can water chestnuts, 
macaroni eopped. (oul/2.0 gw) 

i ean mushroom soup 1 sm. onion, chopped 

tec. sour cream Ierecne pepper. chopied 

1 e. Shredded cheddar 1 “family—sizeé sceanye9. 1/isoz. 4 
cheese tuna 

1 tsp. curry powder Wecan, 0.07 .,0mi needuc Lamers 

Poo S. semonn,ui.cs drained 

P7e teu. Sadat 1 ce. shrimp (cooked)-either 

1/2 tsp. pepper canned or fresh shrimp can 

be used 


Reserve 1/4 cup cheddar cheese. Combine all re- 
taining ingredients together in large, covered casserole 
(to 6 172 quart size). Sprinkle, topawl tne remaini ae 
cheese. Bake, covered, at 375 degrees for 30 minutes. 
Serve hot. Serves 6 generously. 
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TUNA ROLL Flizabeth Holder 

lyeeanvtunestlevce 2 tbsp. minced dried onion 
family size, °% 1/4 oz. ,°") “Gespe choppedspimenvo 
but you may use a 5 or 6 chopped black olives 
smaller can) 1 pkg. chicken gravy mix 

1 pkg. Crescent rolls 1/2 tsp. dill weed 


3 tbsp. mayonnaise 
(about t/* oe) 


Open tube of crescent rolls but do net separate 
into triangles. Spread out into -@ rectangle, pinching 
perforations together so there are no holes. Mix 
drained tuna, mayonnaise, onion, pimento and olives 
together, then spreadon rolivrectangle.. Rall aor as 
a jelly roll, pinching sends together.) Place*sean cide 
down in a crescent shape on a greased baking tin or 
pyrex dish. Bake at 350 degrees about 25 minutes or 
until golden brown. Sauce: Make up gravy according 
to directions on package, add dill just before serving. 


TUNA-ASPARAGUS CASSEROLE Ron Walker 

QO. Te" O7., Cals? Guia ilo. fresh -asparacusi, 

1 can cream of mushroom partially cooked (canned 
soup asparagus may be 

1/2 ce. water substituted) 


1 ib. bex lasagne noodles, Parmesan cheese 
partially cooked 


Mix soup and water together and spread a thin layer 
of Mixture over bottom of sop lone Dakine arene Next 
layer noodles over soup mixture. Then a layer of tuna. 
Then a layer of asparagus followed by more noodles 
and soup mixture. Repeat until you run out of ingred- 
ients (about > om 4 Iayers.). End with a layer of 
noodles topped with parmesan cheese. Bake at 350 for 
about one hour. Serves 5-6. 
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SHRIMP FOO YUNG Bobbie Williams 
ec. cooked shrimp, 1/4 ¢. Chinese bean sprouts 
chopped (any other 1/4 ¢c. chopped water 
meat, canned or chestnuts 
cooked, may be used; 1/2 c. chopped mushrooms 
“chicken, turkey, 5 eggs 
pork “are ail good and 2 tsp. soy Sauce 


may be combined) 
fae. cuopped onions 


Stir (do not beat) together the above ingredients. 
wie rew tablespoons of cooking o11 into: a large 
skillet and heat over medium flame. Drop the meat/egg 
mixture by tablespoonfuls into the oil. When brown, 
turn and fry on other side. Place cooked patties in 
a covered casserole dish to keep warm and pour over 
them the following sauce: 


SAUCE: 
i tbsp. cornstarch itece Dou lon broth or 
* tbsp. soy sauce water 


i eetsoe sucan 


Combine all ingredients in small saucepan and 
Gook Over low heat until thick. Serve hot. .Serves 4. 





TUNA CASSEROLE Modgie E. Jeffers 
2-6 1/2 02. cans ‘tune 4 slices of cheese (broken 
1 sm. bag of egg noodles into small pieces) 
(cooked) 1-8 oz. can green peas or 
1 ‘can of cream of mixed vegetables 
mushroom soup 6. OF se mi ae 


1 c. crushed potato: chips 


Combine soup and milk until well mixed. Add neas 
(or vegetables), cheese and one can of tuna. Add the 
cooked noodles and combine them well before adding 
the potato chips and remaining cam of tuna. hiace ag 
(CONT'D) 
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Tuna Casserole (Cont'd) 
a 2 or 2 1/2 quart casserole dish. Bake at 350 degrees 


for 20 minutes. This dish should serve So persons. 
The recipe may be cut in half. 


SEAFOOD BAKE Grace Farrior 
1 can each crabmeat, L/2 -tepi. Sale 
Shrimp and tuna 1c. bread erumbs 
lec. mayonnaise PAPA ONTO, ROVER LOR 6 
1/2 green pepper sprinkle of paprika 


1/2 ec. minced onion 


Combine all but crumbs, butter and paprika.” Use 
those for top. Bake in casserole dish 15 minutes at 
LOO degrees. 


OYSTER CASSEROLE Martha Ransley 
1 pt. oysters 1/4 e. oyster liauor 
2c. Pepperidge Farm 1/2 tsp. Worcestershire sauce 
Herb stuffing mix 1/2 tspeepassl 
1/2 e@ melted butter or lf} tsp. sparri ke 
margarine 2 tsp. butter or margarine 


1/4 tsp. sade 

dash pepper 

3/4 ce. condensed milk, 
undiluted 


Drain oysters, Saving liquor.) Combine sturtineg 
mix, butter, salt, pepper. Spread 1/3 of the butter 
stuffing mixin bottomior ereasodeo 2 Je i/2, inch round 
or square. pyrex dish. Cover wath halter ine oveters. 
Using another third of the crumbs, spread a second 
layer; cover with remaining oysters. Combine milk, 
oyster liquor, Worcestershire sauce, basil and mix well. 
Pour over oysters. Top with last of crumbs, and sprinkle 
top with paprika. Dot with 2 tsp..of butter. “Bake in 
350 degree oven for 40 minutes. Serves 4-5. 
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VEAL PARMESAN Shirley Howell 
1/4 c. butter or es. asa 
margarine dash of pepper 
77/2 ¢. evaporated milk Suh veal seutie te 
1/2 c. shredded Parmesan 1-8 oz. can tomato sauce 
cheese i733 ec. evaporated rik 
1/3 ec. all-purpose flour 1/2 c. shredded Parmesan 
cheese 


About 1 hour and 15 minutes before serving: 
Pee eeart heating oven to 350 degrees FF. Place butter 
meemexoxe'thakine dish: set in oven to melt.. 2. Into 
small bowl pour 1/2 cup evaporated milk. On wax paper 
combine 1/2 cup shredded Parmesan cheese, flour, salt 
Smee per. 35 Dipyveai slices into evaporated milk, 
then into cheese-flour mixture. Arrange slices cross- 
Mieewand overlapping, in butter in baking dish. Bake 
uncovered 30 minutes. 4. Meanwhile combine 1/3 cup 
evaporated milk with 1/2 cup shredded Parmesan cheese; 
set aside. 5. Now pour tomato sauce over veal; then 
spoon on cheese-milk mixture. Bake uncovered 25 
minutes longer or until meat is tender. (Makes 8 servings) 


STUFFED PEPPERS Joanna Wright 
Pe med. bell) peppers 1 egg 
4 saltine crackers (or pepper 

as many as needed) butter 


1-8 oz. can oysters 


Slice peppers in half lengthwise and remove pulp. 
Boil peppers for 10-15 minutes. Mix together the 
oysters with thelr juice and the egg. Crumble crackers 
4nto the mix untill. the oyster Jaiice 2s abserted. lace 
peppers in casserole dish with small amount of water in 
bottom. Fill peppers with oyster mixture, sprinkle 
with black pepper and pat with butter. Bake at 350 
degrees for 45 minutes. Serves 2. 
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STUFFED GREEN PEPPERS Betty Morrow 
4 medium peppers 1 ce. cooked rice 
3 CUS De WO Laver Oak 2 tosp. -parskey 
1/3 c. chopped onion LAeZeCSD.. Saehu 
1 garlic clove, crushed 1/8 tsp. black pepper 
2/3 1b. ground beef t/* tsp. celery salt 
2/3 ec. grated cheddar dash paprika 
cheese 3/4 e. tomato juice 


2 tbsp. red wine (opt.) 


Preheat oven to 350 degrees. Trim peppers and 
remove seeds. Heat oil in skillet and saute onion and 
garlic, invoil., Add meat and brown. ;Obur an remad ning 
ingredients (except tomato juice). Stuff peppers with 
mixture. Place peppers in greased baking dish and pour 
tomato juice over and around them. Bakesuntil tender, 
about 30-40 minutes. Baste occasionally. Serves 4. 


HOT DISH Ruth Robertson Prince 
10¢spke. potato. chips 5 mushrooms 
Sm, Can Gina fish Cnn oes 


1 can mushroom soup 


Put some potato chips in bottom of dish, them add 
in layers the tuna, mushroom and peas, and mushroom 
soup...End by covering with mushroom soup. Heat in 
oven until boiling hot. Serves 2 


GRITS CASSEROLE Grace Farrior 
dens fa eavins 2 eggs 

3 3/4 c. botling water a7. a. mile 

L ts. sake Ton Civgarkie., 2kapy or 
3/4 stick margarine bacon cheese 


Cook grits, water and salt 45 minutes. Stir in 
other ingredients. Bake one hour at 350 degrees. 
Serves 6. 


Do) 


MOCK WILD RICE Cathy Pollack 
12 Tecem mera) deere ili Ce 
1 stick margarine aC Wa cler 


2 bouillon cubes (your 
favorite flavor.) 


Brown ] onion in 1 stick margarine. Dissolve 2 
mew iion cubessin 2 fcups water. , Mix together with 
one cup rice and bake 30 minutes at 350 degrees. 


QUICHE LORRAINE Martha Ransley 
ieee. Nalf and half 5 slices crisply cooked 

1/2 ce. whipping cream bacon, crumbled 

2 eggs, slightly beaten cbs pe. Dubger 

dash of pepper COS. fe Our 


1 1/2 c. Gruyere cheese, 1 9-inch pastry 
ean in Sm. cubes 


Line deep dish pie pan with pastry. Dot with butter. 
Crumble bacon over bottom of pastry. Toss cheese with 
flour. Place cheese on top of bacon layer. Combine 
Part and half, cneamgand egessand pepper and mix weli-- 
Mitt frothy. Pour’cream and ese mixture over cheese 
and bacon. Bake at 350 degrees for 35-40 minutes until 
lightly browned and knife inserted comes out clean. Cut 
in wedges and serve HOT. 


56 


BASY OMELET Papuwce plana 

4 eggs, separated (egg grated cheese (approx. 1/3 
whites at room temp.) cup ) 

1 can cream of mushroom 3 slices crisp-fried bacon 5 
soup crumbled 


(Pre-heat oven to 350 degrees; butter the bottom 
of a 1 1/2 quart easserole.) Beat ege yolks until 
light and lemon colored. Add undiluted mushroom soup 
and bacon to yolks along with most of grated cheese. 
Beat egg whites until stiff but» not dre. Gently fold 
into soup/egg mixture and carefully pour into casserole. 
Sprinkle remaining cheese on top. Bake 30 minutes. 
Makes 2 large servings. 
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24 HOUR LAYERED VEGETABLE SALAD Barbara Cassell 

mead “lettuce, shredded cauliflower, sm. pieces, 

1 onion, thinly sliced Q/2 head, raw) 

1 cucumber, thinly praved Farmeoan cieese. 
sliced generous layer 

1 ec. sliced radishes ie 1/7 2.c. mayonnaise 

3/4 pkg. frozen peas, 3/4 1b. bacon, fried and 
uncooked crumbled 


Layer ingredients in order given, in salad bowl 
or glass container. Repeat layers as needed if 
doubling recipe. The mayonnaise should be Spread all 
the way to the edge of the container. Cover and 
refrigerate 24 hours. Do not toss! Serves 6-8. 


FROZEN FRUIT SALAD Rutnenoberpseonerraince 





7 a5 iy? 07.) can sliced 6.02. Dottie maraschino 
pineapple cherries 
10 1/2 oz. marshmallows blanched almonds 


tices al.  dneredirents. saving |uLCe, Ol pineapple. 
Mix together: 


- GOSp.. Sugar 2 scant tsp. vinegar 
eatusp. tlLour Dimcheotssa Lo 
2 whole eggs 


Heat pineapple juice and add slowly to above 
mixture. Cook in a double boiler until thick. Cool. 
Stir in diced pineapple, marshmallows, cherries and 
almonds. Fold in 1 pint of whipped cream. Then place 
in trays and freeze...will freeze quickly. Makes 6 
servings. 
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FROZEN FRUIT SALAD Virginia Smith 
1@ oz.) pkg. cream cheese 1-6 oz. bottle maraschino 
1 tbsp. mayonnaise cherries (juice reserved) 
1 06 oz.) ean chunk 1 sm. pkg. Dream Whip 
pineapple (drained) 1/2 sm. can (Angel Flake) 
li 8 1/2 o2., cam fruiy coconut (optional) 
cocktail (drained) 1/2: e. chopped nuts’ (opt?) 


Beat cream cheese and mayonnaise with enough cherry 
juLce to make it. soft.) “Add “pineapple trulvecocecai 
and cherries. Mix Dream Whip according to package 
directions and. fold into: other ineredtents. Ada’ coconut 
and nuts. Spread into 9x7 pan. Freeze. Serves 6-8. 


MARY'S COCA -COLA SALAD Lynne B. Rogerson 


1 8 oz.) pkg. cherry jello 1-16 oz. can crushed pineapple 
1 €6 oz.) can Bing cherries “1/2 c. nuts, chopped 
8 oz. Coca-Cola 


Drain cherries and pineapple, reserving juices. 
Heat the fruit juices and dissolve the jello in them. 
Add the other ingredients and congeal in a 9x12" pan. 
Serves 8. 


BANANA-APPLE MOLD Louise Deshaies 
1-3) 026; Die. raspberney Ca. Ob waLler 
gelatin 


Dissolve gelatin in hot water and cool to room 
temperature. Add: 


(CONE'D) 
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Banana-Apple Mold (Cont'd) 


foc. undiluted ‘canned 1 c. banana (diced) 
milk 1/4 e. chopped nuts 
1/4 ce. mayonnaise 2 tbsp. lemon juice 


1c. apple (diced) 


fia verre quart mold for about. 2.hours. sServes 6. 


WATERGATE SALAD Teresa Needham 
1-9 oz. container Cool 1/2 ¢c. chopped nuts 

Whip iyemc. inte ture marshmallows 
1 41 oz.) can crushed 33/4 20z. pike. Royal 

pineapple (do not Pistachio Pudding 

drain) 


Mix all together in bowl. Chill ain refrigerator. 
Serves 4-6. 
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QUICKIE PINEAPPLE CHEESE DELIGHT Barbara Cassell 


iGeoz,. carton fine curd 2 #2) cans crushed pineapple, 
cottage cheese drained 
Pere. carton Cool Whip 1-6 oz.) pkg. Jello (lemon, 
lime or orange) | 


Mix all together and refrigerate overnight. Makes 
9 cups or 15-18 servings. 





NIPPY SALAD Bobbie Williams 
1G .0z.)pkge. lime Jello 1 ec. crushed pineapple, drained 
pa/e ceshot=water- (or 1/2 ce. mayonnaise 

use 1 cup water and 1 ec. cottage cheese 


3/4 cup pineapple juice) 2 tbsp. horseradish powder 
(CONT'D) 
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Tippy Saiad (Cont'd) 
Dissolve Jello in hot water, chidd suntisl partially 


set. Beat until fluffy. Stir in remaining ingredients. 
Chill until set. Serves 6. 


SENATE SALAD Elizabeth Holder 
1'Q oz.) pke.. Dime Tells 1 euie,. 8eo7.) emeam 

1 ec. boi.tineg “waber cheese 

1 can. Us woz. ) werusied 1 e. chopped pecans 


pineapple (I use 
unsweetened kind) 


Mix dry Jello and cream cheese together. Add 
d cup. of boiling water andsscir un cal aiedsio eas 
dissolved. Add pineapple (undrained) and nuts. Pour 
into 8" casserole or 2-quart Sage. Repriecrabe wntad 
solid. C1” calll “this Senatessalad because 1 edapted 
the recipe from one actually used for the U.S. Senate 
dining room.) 


BEITE!S SALAD Mary K. Mallison 


(3 oz.) pke. oranges Je110 
1c. bolling water 


Mix sand /Coous. 


Adds 
1/2 pt. sour cream 1/4 ¢. chopped celery 
1 (8 oz.) can erushed 1/4 e. chopped nuts 


pineapple-juice and all 


Pour into molds - or square pyrex dish and cut 
into squares. Also good with lime Jello. Serves 6-8. 
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SEACOAST SALAD Libby Breedlove 

8 oz. pkg. macaroni 1 ec. Salad dressing 

1/4 ¢@. Cheese Whiz 1 ec. chopped celery 

f=6 1/2.0Z..can English 1/4 c. sweet pickle relish, 
peas, drained dnained 

fe omy.2 ton canistuna, 2 tbsp. finely chopped 
drained, flaked onion 


Salt and pepper to taste 


Prepare macaroni as directed. Add remaining ingred- 
mento; emix lightly. .CGhiil. Add additionalswsatad 
dressing before serving, if desired. Makes 6 to 8 
servings. 


ASPARAGUS SALAD Eleanor Mills 


2 ce diced cooked 1 tbsp. chopped onion 
asparagus 2 tbsp. chopped pimento 
1c. diced celery 1/4 tsp. paprika 
Peeps. chopped, green 

pepper 


Mix with mayonnaise. Chill. Serve on lettuce 
leaves... Quartened. or Sliced hard, boiled eggs) nice» with 
this. 


STRAWBERRY SALAD oyivia, Aiken 





2G oz.) pkg. strawberry 28 oz.) pkg. Sliced straw- 
gelatin berries 
aC .ellOveWaLel Loc. .eroumdniucs 
Wao o7.).can crushed 3 mashed semi-ripe bananas 
pineapple, undrained (not over-ripe) 
3-pke., 31/2402. ocean 
cheese 


Butter @ large flat pan (at Veast Jon tig oe 
In a bowl, put hot water over the jello and stir. Add 
everything but the cream cheese. Pour half of mixture 
(CONT'D) 
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Strawberry Salad (Cont'd) 


in the pan; let congeal. Spread with a layer of cream 
cheese fat least 1/2" thick). Chili. Pour over rest 
of mixture and let chill till congealed. Serve over 
lettuce. Good with white meats. P 

If cream cheese is too hard, soften with milk and 


mayonnaise. 


HERRING SALAD (Sillsallad) Margareta Thompson 
1 boiled potato 1 raw apple 
2 cooked beets or 1/2 1 lg. raw onion 
ean of beets (pickled 2 dill pickles 
beets are especially herring (as much as you 
good) prefer, depending on how 


fishy’ you like the salad) 


You can buy saited herring in giant “class. jars in 
the grocery store.| If you use these, soak them in 
water for a day before using. ‘Or, you can use kippered 
herring, which comes in flat cans. In case you opt 
for this, one can 1s) just about; right... Chop ell ingred- 
ients and sprinkle generously with vinegar. Let stand 
overnight; drain. Some people add sour cream at this 
stage; it makes a pink salad. Without cream the salad 
will be red. It can also be served topped with sour 
cream or whipped cream. To decorate, boil several 
eggs. Separate yolk and white- Chop several 
sprigs’ of fresh parsiey. Place these thueessubscameces, 
alternating, decorating as you would a cake, on the 
salad. Serves 4. 
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CURRIED RICE SALAD (For 2) Pat Hausman 
Peuep. salad oil 1 sm. tomato, peeled, 
1 tsp. wine vinegar seeded and chopped 
1/2 tsp. curry powder 1/4 sm. green pepper, cut 
Pel72 tbsp. chutney. into julienne strips 

minced dic... Cold cooked rice 


salt and pepper to taste 


Peeeoideuvinegar, curry and) chutneys) combine 
with tomato and pepper; toss with rice. Season with 
Pea and pepper. Chili several hours pefore serving. 





HOT CHICKEN SALAD Vivian Moose 
6 slices bread 1/2 ec. chopped celery 
2 ec. cooked chicken salt and pepper to taste 
1/2 c. mayonnaise 2 eggs 
1/4 ce. chopped green ieivic ec. milk 

pepper 1 can cream of mushroom soup 
mem. onion, chopped crushed corn flakes 


(for topping) 


Place 3 slices of bread in greased casserole. 
epread chicken, mayonnaise, green pepper, onion, celery 
and salt and pepper on 3 slices of bread. Cover with 
other 3 slices of bread. Beat 2 eggs and add J 1/2 cups 
milk. “Rour over casserole. Refrigerate overnight 
Before baking, add cream of mushroom soup. Bake at 350 
degrees for 45 minutes. Sprinkle with crushed and 
buttered corn flakes. Bake 10 minutes more. Serves 8. 
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CHICKEN SALAD Virginia Smith 


4 @. cooked diced 
chicken 

2c. diced celery 

I (4 oz.) jar chopped 
mushrooms (drained) 

1/2 e. toasted pecans 
(secret of the 
recipe) 


Saices ecrispepaccia. 
crumbled 

ec. mayonnaise 

ce sour, cream 

tbsp. lemon juice 
LAS tsp. Sau 


PORE 


Mix all. ingredients as you aike.s This reelpe wil! 
feed around 16 people. 


TOMATO ASPIC Louise Deshaies 
l=-3 07. pke. Lémor 3 tbsp. vinegar 

gelatin Ll tsp. celery salt 
1-3 oz. pkg. orange i tsp. anion juice 

gelatin 1/2 tsp. sugar (optional) 


2 @e hot water 
2-8 oz. cans tomato sauce 


Dissolve gelatins: inv hot waters _ Add rest of 
ingredients. Pour into lightly oiled fluted mold. 
Chill till firm. Unmold. Garnish as destred. Serves 
6-8. 


BEAN SALAD Kathy Gaines 
1 #2 can green beans 3/4 c¢. sugar 

1 #2 can, . wax beans AS et Toul 

1 #2 can red kidney beans 1/3 ¢c. vinegar 

1 lg. onion, chopped PtSi. Sake 

1 tsp. celery seed 1 tsp. pepper 


Drain liquid from canned beans. Combine all beans 
in a large bowl. Add onion. In sauce pan, combine 
Sugar, oil, vinegar, salt, pepper and celery seed. 

(CONT'D) 
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Bean Salad (Cont'd) 
Heat until boils and pour over beans. Refrigerate. 


Keeps well in refrigerator a week. Yields: 1 1/2 
quarts. 


OLD-FASHIONED POTATO SALAD Shirley Howell 
4-5 medium potatoes 1 egg 
1 medium onion 1/2 ec. mayonnaise 


1 tbsp. vinegar 


Peel potatoes and cuv in cubes. © Boil-untild: tender. 
Pour otf water, and add chopped onions while hot. In 
skillet or fry pan, put vinegar (no grease), add egg, 
emameook over medium heat, until softly cooked. Biend 
into potatoes and onions, add mayonnaise and sait and 
pepper to taste. (Makes 3-4 servings.) 


"PICKLE JUICE SALAD" Sara H. Smith 





This makes use of that left over peach pickle or 
watermelon-rind pickle juice. 


1 envelope unflavored 1 apple cut up - I,leave the 
gelatin peeling on 
Pe. Waller ly Gxmicelery. = sculeep 
1 e. pickle juice 1/PaccR nuts -orkmereia. 
Pecos.) Lemons julce you wish 
(or to your taste) raisins if desired 


Dissolve gelatin according to package directions, 
add other ingredients, refrigerate until ae elcome ce 
refrigerate the liquids until jelled slightly then add 
the apple, celery and nuts. Lemon flavored jello may 
be used but this will add more calories, and makes a 
sweeter salad, so you may want to increase the lemon 
juice. Serves 4-6. 
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QUICK AND BASY COLESLAW Bobbie Williams 


ev nceleny Suchropped 
1/2toteivimerzar 

¢. sugar 

Coss. sae 

CSP. bimmenri.c 


4 1b. raw cabbage, 
chopped (can be 
chopped in blender) 

2 green peppers, chopped 

2 onions, .chopped 


Hr FH Ph 


Combine vinegar, Sugar, salt, and tumeric in sauce 
pan and ‘heat thoroughly (doe not boil). eGoolgnnour 
over raw vegetables in large bowl, and mix thoroughly. 
Store, covered, in refrigerator. ‘Will Vasteseveral 
weeks and flavor improves the longer it stands. Makes 
abo alee a rack 


COLE SLAW Vivian Moose 

Oo lb. green cabbage 3 tbsp. vinegar 

2 carrots 1/3 e. sugar 

1 green pepper 1 1/2 ¢c. Miracle Whip salad 
dressing 


Shred carrots and cabbage. Mince the green pepper. 
Combine carrots, cabbage and green pepper. Mix vinegar, 
sugar and Miracle Whip in blender or do it by hand 
stirring vilgorously.. "Put nailivor the, ecabbpagesmuxture 
in a 2-quart casserole or bowl, then pour on half the 
dressing. Repeat layers and store in the refrigerator. 
elLir oceasionally = “Wiki Keepiior days. 


OWKET AND SOUR CABBAGE SALAD Lynne B. Rogerson 
l/2 head? dew canpace 


Cut sine, -chilieain siceiwateratnemmed ras as Blends 


2 tbsp. creamer. am ne 3 tbsp. vinegar 
used, "Add Isacen . 72 uso. saat 
mayonnaise) pepper 


5 UbSD. Ssucar 


floss and serve. Serves 4. 
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EVERLASTING SLAW Kleanor Mills 
1 med. head chopped i fscarrot grated 

cabbage } iW2ec. sugar 
1 med. onion grated» iets. sas 


Mix and let stand. In saucepan combine: 


l ¢c. vinegar 2 GbSD. Sugar 
1/2 ec. oil (Mazola or 1 tsp. celery seed 
Wesson) 


Heat?to bpoid. Cool completely. Pour Over *silaw 
fiscure. Refrigerate. Hat for days! 


BLENDER MAYONNAISE Betsy Newland 
1 egg L.2sp. dry mustard 

2 tbsp. vinegar af sae Worcestershire sauce 
ieeep. salt 1 Jd /4).¢c.5 (about) corn.©i1 

* sp. sugar 2 tbsp. water 


Put egg, vinegar, salt, sugar, mustard and Worces- 
tershire Sauce in blender. Turn blender to high. Add 
611 slowly until thick. Thin with water, and add more 
Gti, tlll thiek. 


LETTUCE AND EGG SALAD Kathy Gaines 
1/2 head lettuce 1 medium onion, chopped 
shredded salt. pepper, didi weed” 27. 
2 hard boiled eggs, desired 
chopped salad dressing or mayonnaise 


Combine all ingredients and blend with enough 
mayonnaise to lightly coat the ingredients. Serve at 
once. Serves 4. 
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BLEU CHEESE DRESSING Joanna Wright 
1/4 1b. bleu cheese 1/4 e. mayonnaise 
1/2 pt. sour cream LK ARS Dice Ss ae 

(plain your wy can 1 tbsp. vinegar 

be substituted) b/. GSD. sean casalt 


dash of pepper 


Crumble cheese and mix with sour cream. Add 
remaining ingredients and mix well. Makes 2 cups. 


ROQUEFORT DRESSING Sylvia Aiken 
1/3 c. canned milk-cold 4 oz. roquefort cheese 

led /2 ube pe. Lemon see l/> cl6ve-eariie Cor 1/2 

1c. mayonnaise (not tsp. garlickeal 


Salad dressing) 


Mix well in blender. Chill. Use for green vege- 
tables, cauliflower and salads. 








FISH SOUP 


to 8 fish cleaned 
and bones removed 
qt. water 

parsley sprigs 

sm. carrots, scraped 
celery stalks 


COM Sir ON 
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SOUPS 


Dot Compton 


2 medium onions peeled 
2 lemon slices 

Lb. COS tie Sake 

1/4 tsp. black pepper 
L ¢. Lkent eream 

2 egg yolks unbeaten 
SaLoSD. parsley 


Combine in pot: fish, water; parsley, carrots, 
Gevery, onions; lemon; "salt -and pepper. Simmer 1-2 


heures, “Strain stock. 


Beat cream and egg yolks in large 


bowl. Add parsley. Pour hot stock over cream egg 


mixture and serve at once. 


GAZPACHO 


pee. (tomatoes; ‘peeled 
and cubiorpii(6 ci.) 

i-entom,jircut dn chunks 

1/2 c. green pepper 
chunks 

1/2 ec. cucumber chunks 

paca somatco. jules 


Makes 4 to 6 servings. 


Betty Morrow 


1 garlic clove, minced 

1/2 tsp. ground cumin 
Lethsee salt 

freshly ground black pepper 
D/isic. “live: off 

1/4 ce. white wine vinegar 


Blend all ingredients (except oil and vinegar) in 
electric blender. Pour into large bowl. Cover and 


chill in refrigerator. 


Right before serving stir in 


oil and vinegar. Sprinkle with garlic croutons. 


GARLIC CROUTONS: 


6 slices bread 
1 stick margarine 


garlic salt 


(CONT'D) 
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Gazpacho (Contd) 


Lightiyetoast bread, cut. off @crists ici 
margarine and add cubed bread. Stir over medium heat 
until bread cubes are brown. Sprinkle with garlic salt 
to taste. 


NAVY BEAN SOUP Candy tArthur 
2c. Navy beans 2 bay leaves 

2A PO water salt and pepper to taste 

1 or 2 smoked ham hocks ketchup 

3 medium onions, chopped Worcestershire sauce 

2 OG ASCaArTOUS wed Leod 

2c. chopped celery 


with leaves 


Cover the beans with the water and let soak over- 
night (or bring to a boil and simmer 2 minutes. Cover 
and let stand one hour.) Add the ham hock, onions, 
carrots, celery, bay, jleaves, salt and=pepper tte ythe beans 
in the kettle. Cook for awhile and add ketchup and 
Worcestershire sauce to taste. Cook until the beans are 
tender, about 2 hours. - Remove the bay leaves and ham 
hock. (If desired, remove Aiemmeatst om, vie) pone and 
return the meat to the soup. About 6 servings. 


KALE SOUP (Gronkalssoppa) Margareta Thompson 


This soundss honri bie. bnveisee energie ppreciaited. 
If you ever poid,;ham,,use.the; waters trom the; hamiy If 
not, make a soup base as best you can with bouillon 
cube, onion, chopped salted ham, bacon, whatever. Strain 
it. You could even use water from beef brisket. 
Make meatballs (special recipe follows). Cook kale 
(fresh or frozen, about 2 cups) in the soup base. Cool. 
Pour into blender and blend until smooth. Add meatballs 
and reheat. Serves 4. 


(CONT'D) 
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Kale Soup (Cont'd) 
MEATBALLS (Kottbullar): 
There is nothing es’ ecially Swedish about these, 
but they are good. Swedish meatballs are made with 


ground round and ground pork, but ground chuck can 
also be used. 


i to.terounduchuck (or 2/3 ¢c. mashed potato 
We 1b. eround mound salt and pepper to taste 
pad 1/2. Lo. round l’raw egg 
pork) “hopped parsley 


Mix in a large bowl all ingredients. Shape into 
Smet spalis, about the size of a large walnut. . Place 
on an ungreased cookie sheet. Bake at 250 degrees, 
toeaine balls once or twice, until brown (about) hour). 
ie can pe used for hors) dad osuvres:, tain dishes, soup, 
Sepagmettl sauce. Or, you cal. make an onion-flavored 
sour cream sauce and call them Swedish meatballs. In 
Sweden they are never served with sour cream sauce! 


BUDS (CH LCKEM sSOUPR Ginny Swanson 

1 whole fryer chicken 1/3 pkg. Muellers Egg Noodles 
Cohuress on aS hlsyn (G/on. pg.’ extranet ine, 

3 lg. stalks celery like thin spaghetti) 
chopped, plus 1c. 1/2-16 oz. can whole kernel 
finely chopped celery corn witth? aense) (> Wake 
tops A&P brand) 

3 le...carrots sliced 1. they... sale eitere 
1/4". thick pepperk V2" 1/2eqrhmmater 

1 medium onion cho,ved Optional - fresh parsley 
fairly fine and/or chives - 1/4 cup 


finely chopped 


Place chicken in 4 quart pot, cover with water, 
add selteand) simmer abowt: 1 heursorsmtid ehicken' is 
tender. While ehicken is cooking, prepare vegetables. 
When chicken is done, remove from pot and add see ee 
CONT 
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Bud's Chicken Soup (Cont'd) 


Bring to a rolling boil then simmer for about 8 minutes. 
(Do Not Overcook.) Add pepper while simmering. Remove 
chicken from bones, then add with corn and noodles to 
soup and let stand covered on very low heat until 
noodles are soft. 


POPATOSOUUPR Kathy Gaines 
5 medium potatoes, 1/4 c. butter 
peeled and sliced Axcen ma Lk 
1 medium onion 1/2 tbsp. parsley flakes 
2 CSD eeisakL Gs 


Boil potatoes, onlonisand saltian waver soecover, 
until potatoes are tender. When tender, “drain and 
mash... Add butter, milk, and parsley flakes. Reheat 
and serve at once. Serves 4. 


SARA'S FRENCH ONION SOUP sara Hudson 

4-6 onions (medium-size, salt and pepper (to taste) 
peeled, quartered) 4 slices bread (white, 

4 bouillon cubes Toasted. calves nLomsitri ps. ; 
(beef or chicken) triangles or squares) 

1/8 csp. powdered ginger Parmesan cheese 

1/8 tepid lepiece margarine or butter ( to 

1 tsp. Worcestershire butter casserole and toast) 
sauce 6 ec. water 


Simmer onions in water with bouillon cubes, Wor- 
cestershire sauce and seasonings until onions are 
tender. Line buttered casserole dish with half of 
buttered toast pieces. Carefully dip onions onto toast 
pieces in casserole and add the seasoned broth (from 
boiled onions). Arrange rest of buttered toast pieces 
on top. Sprinkle with Parmesan cheese, dot with margarine. 
Bake in 350 degree oven for at least 30 minutes. 

(CONT'D) 
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sara's French Onion Soup (Cont'd) 
(Other seasoning suggestions: cayenne - for top of 


casserole; garlic salt/juice, chives, sweet basil, 
celery seeds.) 


CORN CHOWDER Pat Hausman 

2 medium sized onions Wie. thelfs and! halter —a: 

4 tbsp. butter or 13-02. can evaporated® mi 1k) 

margarine 1-12 oz. pkg. smoked sausage 

isc. flour links (sliced and sauteed) 

mci. Salt T= 16 62. can corny (orm. cs 

1/8 tsp. pepper frozen corn, cooked) 

be. milk 1=16 oz. cam baby iima beans 
lor. ve. fregent corn, 
cooked) 


Saute the onions in butter till tender (not brown). 
Add flour and blend. Add salt and pepper. Gradually 
f0Gemi ik, stirring constantly. Add half and halt; 
mea till thick and bubbly. Add sausagesiinks. JAdd 
corn and lima beans. Simmer 10 minutes. Garnish 
each serving with chopped parsley. 


GAZPACHO Bobbie Williams 


1-46 oz. can tomato juice 2 tsp. chopped parsley 
2 te. tomatoes, caopped SeEDSDe Of Veron. 


1 medium onion, chopped 1/4 ce. white vinegar 
fine 1 tbsp. Worcestershire sauce 
1/4 c. sherry wine 3 dashes Tabasco sauce 
1/2 ec. wine vinegar 1 /emsbeee aly 
1/2 tsp. celery salt 1/4 tsp. garlic powder 
1 lg. green pepper, 1/4 tsp. pepper 


chopped fine 
2 lg. cucumbers, chopped 


Combine all ingredients together and stir well. 


Chill at least six hours before serving. serve chilled 
(CONT'D) 


Ty 
Gazpacho (Cont'd) 


in soup bowls. An ice cube may be floated in each bowl. 
Croutons are good sprinkled over soup. Serves 6. 


SAUCES 
BARBECUE SAUCE Peggy Cartner 
1/2 tsp. red pepper 1 tbsp. vinegar 
t tSp...cCoili. powder 2 tbsp. Worcestershire sauce 
Spe ou 2+ bDSDe Diuselvesyp. prepared 
L tsp. paprika mustard 
4+ tbsp. water 2+ tbsp.. catsup 
DY GOS Dee DUS ee eo. 


lemon juice 


Mix thoroughly and heat...:Makes about 1 cup. This 
is good;,on, chicken, .porke chops .andecler cece ume 
pretty potent so a little goes a long way! 


KENTUCKY BARBECUE SAUCE Lynne.B. Rogerson 

3 tbsp. butter or 1/4 tsp. dry mustard 
margarine 1/4.¢.. catsup or tomato paste 

1/4 2. onion, chopped 3 tbsp. Worcestershire sauce 

PECs Dems a as 3 tbsp. vinegar or lemon 

l/eutsp.. parivesscasomii? juice 

1/4tsp. paprika 1/\ - 3/4 ce. water 


1/8 tsp. red pepper 
T/2 tsiomchi Liopowder 


Brown onions in butter and add seasonings. Add 
remaining ingredients and simmer about 5 minutes. 
Makes. about.1:1/2 cups. Thisesaucemisarul ott lavor 
and guaranteed not to burn a hole in your tummy! 


oo 


BARBECUE CHICKEN SAUCE Peggy Cartner 
2 sticks margarine 1-8 oz. bottle lemon juice 


1-8 oz. bottle 
Wishbone Italian 
Dressing 


Melt oleo and add other ingredients. Simmer a 
few minutes then brush on chicken as you charcoal on 
erill. Sprinkle paprika on chicken several times 
while it cooks. This makes enough for two chickens. 
I usually halve it. 


BARBECUE SAUCE FOR SPARERIBS OR CHICKEN Candy Arthur 
1/2 ¢e. chopped onion 1/3 c? chili sauce 

@ aoeu. fat or salad oil 3. BoSsp. Horseradish 

1/3 ¢c. vinegar 3 tbsp. Worcestershire 

2 tbsp. brown sugar sauce 


1/2 tsp. salt 


Combine above ingredients and cook as long as 
possible. 3 tbsp. of horseradish makes the sauce 
quite "hot"; use less for @ milder sauce. Use a mixture 
of cornstareh and water to thicken. This sauce is 
good om ribs or ehicken whether cooked in the oven 
or grilled over charcoal. Makes about 3/4 cup. Enough 
for one chicken. 





SPAGHETTI. SAUCE Candy Arthur 
o/ to 1 ib. ground chuck 1/2 tsp. caraway seeds 

1 onion, minced 1 bay leaf, broken up 

oe Loops. Oo iL tbsp. Gried basiZ. 

1-10 1/2 ozs. can tomato 11/2 tsp. chili powder 

puree t §sf. salt, or to paste 


1-6 oz. can tomato paste garlic powder 
1/2 tsp. celery salt 


Saute ground chuck and onion slowly in the oil. 
(CONT'D) 
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Spaghetti Sauce (Cont'd) 


Sprinkle with garlic powder to taste. Add the remaining 
ingredients: and, cook’ for an Hour Or 7iwo,etheerenger linc 
better. This sauce may be cooked for 6-8 hours on 


low in a crock pot. Serves 4. 
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REFRIGERATOR BUTTER COOKIES Candy Arthur 

Ll ec. margarine; or i 2esD enveat dla. 1 A ep, 
mee. butter and almond extract OR 1 ten. 
1/2 ec. margarine Var be 

#/2 c. eonfectioner's 2 Cs eflour 
sugar 


Cream butter, margarine, sugar and flavorings. 
Bad flour and mix well. Shape in a roll. Wrap in 
waxed paper and refrigerate. Slice and bake on 
ungreased cooky sheet in 400 degree oven for 12 minutes. 
Dough may be kept in refrigerator for a few days and 
used as needed for fresh cookies. Number of cookies 
varies depending on how thickly you slice then. 


CHOCOLATE-COCONUT COOKIES Barbare Cassell 
1 can (14 oz.) sweetened 1 ec. flaked coconut 

condensed milk 1/2 ¢. “chopped nuts 
t=t2 OR. pke. chocolate 1 pep... vanilla 

chips 


Melt all ingredients together over low heat. Drop 
by teaspoonfuls on greased cookie sheets. Bake at 
350 degrees for 10 minutes. Makes 5 dozen. 





ICH BOX COOKIES Lynne B. Rogerson 
2 c. brown sugar Teceenics 

2 eggs La AiecChn ate! Qe 

1c. butter, melted 1/2 tsp. vanille 

1 tsp. soda 


Blend all ingredients thoroughly. Roll .into 
long log-shapes about 2 inches in diameter. Place logs 


rapped in wax paper) in refrigerator at least 
ide (CONT'D) 
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Tce Box Cookies (Cont'd) 
overnight. Slice 1/8" thick and place on greased 


cookie sheets. Bake in hot oven at 425 degrees F. 
for 2-10 minutes..." Yields 20-12 dozen. 


GRANNY'S "NUTTY FINGERS" Lynne ph. “nOserson 
L/P Ss CLe ke but err. 1 tsp. vanilla 
softened ) tbsp. Tce waver 
4 tbsp. powdered sugar Oo Ck Lour 
LT. NUGS seo p Ved) teonte powdered sugar 


Combine butter, sugar, flour and water. Add 
vanilla and’ nuts. Roll into finger shapes vend place 
on greased cookie sheets. Bake 20 minutes at 350 
degrees F. While still warm, roll im powdered sugar. 
Vield: 5-6 dozen, 


SUGAR COOKIES Ellen Adams 
Loc. butter. bigise Qe et OUT 

half butter and half lO. Sugen 

margarine) 2 tbsp. sweet milk 
l egg vanilla 


17s Sew code 


Cream butter and sugar; add beaten egg and soda 
dissolved in the milk. Situ thet lour cradusiy into 
mixture. Chill in the refrigerator overnight. Take 
out Withe@ Spoon tatrdsie rote erecta are Vveny. 
thin... To pick up the, scravsvend roll oul agai, wncis 
almost all the dough is used. Place cookies on greased 
cookie sheets. Sprinkle the top with sugar. (Red and 
green sugars for Christmas time.) Bake in 350 oven for 
ten minutes or less. Don't let whem get, too Brown! 
This rule makes five dozen cookies or more. (The 
Original rule had double all these amounts except the 
ege. But it wast really toe much to %nangle a, once!) 


he? 


HONEY-OATMEAL COOKIES Marcie Kingsley 
fee. honey 1 ¢c. whole wheat flour 

1 1/4 .c. brown sugar ic. white fiour 

mee Cc. Solid shortaemine “Il. tsp. salt 

2 eges J tsp. soda 

Step. Vanilla 2 tsp. ground cinnamon 

ie c. water tsp. eroundscioves 

tiy2 c. raisins, opt.) 6 c. uncooked oats 


Combine shortening, Tigquid ingredients, and brown 
Pupar. Cleciric mixer may be used. sSift.or mix.well 
all dry ingredients except oats. Add sifted ingredients 
Perro uid. Add oats. Dough will be thick. — Using 
[eomequp spoons, drop 1 1/2" - 2" balls of dough onto 
greased baking sheets, leaving 1/2" between. Bake at 
350 degrees for 15-20 minutes. Makes four dozen large 
cookies. These freeze and store well. 


KOULARAKIA (Greek Easter Cookies) Marcie Kingsley 
ewe th. butters you Ve AES amcvewy Wena iia fe, 

may substitute margarine 1 1/2 tsp. cloves 

er Crisco Lor up. co 4 1 tbsp. baking powder 

halt of this 7=o. Osa 1, 4 LOuE 

eges Also, one beaten egg, sesame 
ia ¢. milk seeds, and whole cloves 


for topping) 


Sift flour. baking powder and groundg cloves, oy 
hand, cream butter until light and liquid enough to 
run through your fingers. Add sugar. Beat 4 eggs one 
at a time and add, along with milk. Add flour gradually 
mntit dough is thick and pliable, mot. sticky sana) 
dough out to 1/2" thickness and cut with cookie cutter; 
or twist dough into fancy shapes-braids, doughnut- 
shaped, etc. Brush with egg, sprinkle with sesame 
seeds, place whole clove in center. Bake on lightly 
greased cookie sheets at 4OO degrees for 15 minutes. Makes 
many - about 6 dozen. 
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MOLASSES COOKIES Ginny Swanson 
3/4 ce. shortening 2.tsp + baking. soda 

die Ch aoe a ESD & Cclanamon 

Ce the PO ULE iotGe Der er nee nu 

1/4 ec. molasses 1 egg 


Cream shortening, Sugar -.add molasses) andvcee. 
Add sifted dry ingredients and beat until smooth. Roll 
into, small, balls and, dip in, Sugar.) Do melsores=e- sine 
cookies will flatten out and coat themselves. Place on 
ungreased cookie sheet 3 inches apart. Bake 10 to l2 
minutes at 350 degrees. Makes 2 dozen. 


GRAHAM ICh BOX COOKIES Vivian Moose 


2 sticks margarine Lf eee ne 

Leche. uear TS Cac OCOMinsG 

1 egg Whole graham crackers 

1 ec. graham cracker pice eC ies 
crumbs 


Line a 9x13" pan with whole graham crackers. Melt 
butter over a low flame. “Beat epee. sugar and ame lk 
cvogether. Mix*wiTh buCucr Dune weemaeDOll Stull rine 
constantly. Remove from héeav andvadd nuts, coconut 
and traham cracker crumbs. Pour overlayer of graham 
crackers. Top with another layer of whole graham 
erackers. 


LOENGs 


3/4 stick margarine Dh neleles ey” ikhiile 
2c. confectioners sugarwe Usp. Vani ie 


Beat all ‘ingredients ape ‘smooun. selce cookies 
and chide sen oursee Cig ona aaees 
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KASY BROWNIES Barbara Cassell 
2 soicks butter 1 tsp. baking powder 

4 tbsp. cocoa Lely? co fleur 

ec. Sugar te Cr GS 

een. Yani lta 4 eggs 


gash of salt 


Melt butter in saucepan. Add remaining ingredients. 
Bake im a greased 13 1/2 x 8" pan at 350 degrees for 
35 minutes or until toothpick stuck in center comes out 
clean. 


GINGER COOKIES Candy Arthur 
Pare. shortening 1/2.c.. granubated sugar 


Cream well. 
2/3 e. baking molasses 1 egg 


Agd and mix well. 


Se. sifted. flour 1/4 tsp. cloves 

2 tsp. ginger 3/4 tsp. salt 

i tsp. cinnamon 1/2 tsp. baking powder 
1/2 tsp. nutmeg Tarbes Dakine soda 


Sift together. Add to above mixture and beat until 
smooth. Chill dough thoroughly (several hours or over- 
night); it gets very sticky and hard to handle unless 
quite cold. Cut in any shape. Bake on +reased. cookie 
sheet at 350 degrees for 8-10 minutes. Sprinkle sugar 
on warm cookies. Amount depends on size cookie cutters 


used. 


82 


SNICKERDOODLES | Wilma Haynes 

172) Cc. puLLer er 2 3/4 ce. all-purpose flour* 
margarine, softened 2 tsp. cream of tarvar 

Verce shortening Tetsp. soda 

te / 2 ee cue ar PP CSD. Sale 

OQ eggs 2 COS@s Sugar 


2 Sp. (CL rManor 


Heat oven to 400 degrees. Mix thoroughly butter, 
shortening, 1 172 cups sugar and the eges 7 we lenaen 
flour, cream of tartar, soda and saleey  chapesdovsieD, 
rounded teaspoontuls anto palls. |] Mixes 0 meme. 
and the cinnamon; roll balls) an mixture sy Places2 auches 
apart on, unereased baking sheet. Bake ico 2Omminuces 
or until set. Immediately remove from baking sheet. 
About 6 dozen cookies. 

“If using seli-rising flour, cumuscroam son starLai., 
soda and salt. 


NEMO BARS Susie Murray 


Combine the following ingredients and pat down in a 
9" square or oblong pan: 


1/2 ¢. melted butter or 1 egg (beaten) 


mi cgarine les Line coconug 
L/e es Lieht brown susan. coun von era 
bt CStr co cod Pinch salt 


Beat together the following ingredients and spread 
on top of ¥Pirs WwW ilavert™ Chin sroree. bourse. 


2c. LOX powdered sugar 1/4 ce. butter or margarine 
BU oDS Dell Ok (softened or melted) 
PGS. ons Gantevanl isa 
pudding 


Melt the following together and spread on top: 
CCONTRED 
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Nemo Bars (Cont'd) 


1-12 oz. bag semi-sweet 2-4 tbsp. butter or margarine 
chocolate pieces 


Chill to set chocolate. Bars are easier to emt 
at room temperature. Recipe may be doubled. 


PRANUT BUTTER SQUARES Joanna Wright 
1/2 c. melted margarine i/2 Gee van. 

2c. peanut butter 2 OZ a°choeolatelchi ps 

21/2 ec. powdered sugar 1-2 tbsp. butter or margarine 


1/2 c. light brown sugar 


Mix all ingredients (except chocolate and butter). 
'eeee santo 1ixi+" pan 3/4" - 1" thick. Melt 12.02. of 
enpecoliate chips with l-2 tbsp. of butter in double 
boiler. Spread over peanut butter mixture. Cool 2 
hours before cutting. 


CHERRY SQUARES Ginny Swanson 

2 sticks oleo SR aCart OUR 

2 @. Sugar 1, @8p. -anilia 

lL. eggs 2 can -(21.02z.) cherry pie 
445 oe 


Mix in.erder given, (all, but-filiing), six well. 
(I mix it on slow speed or by hand.) Spread in 
ungreased cookie sheet (15 1/2 x 10 1/4 x 1"). Use 
3/4 of batter, spread cherry filling - spoon rest of 
batter on top. Bake at 350 degrees for 30-40 minutes. 
Cut ante bars. 


OATMEAL CARMELITA BARS 





327o0r mere Krai e 
caramels 

5 tbsp. evaporated milk 

7 eet tour 

1 1/4 ce qi ck eats 

1/2 sp.) soda 


Melt caramels and milk together. 


Bu 


Barbara Casserl 


3/4 ec. brown sugar 
1/7 Stee ae 

3/4 c.melted butter 
1 ec. chocolate chips 
1/2 ec. chopped nuts 


Coc Sara eh Ciliva. 


Combine flour, oats, soda. brown Sugar. soa teat, 


putter. 


Bake at 350 degrees for 10 minutes. 
Pour caramel over all and top with 

Bake 15-20 minutes more. Cut 
Makes 2 1/2 dozen. 


chips and nuts. 
rest. OT) crumb Me ecure. 
Into bars while warm. 


CONGO SQUARES 


2. B/E oe Dla ah boi 

2 1/3 tsp. baking powder 
ee ee ees cee 

2/3 e. shortening 


sift together flour, salt and baking powder. 
shortening and add to brown sugar. 
Add eggs one ata time, beating well after 
Then add dry ingredients. 
ptir in - chopped nuts sand schocotavercieps. 
Bake in greased 9x13" pan at 350 degrees 


SA a 
each addition. 


be "VS tHEB. 
for 30-35 minutes, 


MICHIGAN CHERRY SQUARES 
Ca Uiodse 


2 Come recO re 
1/2 ec. brown sugar 


Press halt of tnis' Mixture, envorae <i.) Poa 


Sprinkle with 


Peggy Cartner 


i td. phe. *brewn sugar 

SEGe eS 

lc. Choppedsnnes 

l-12 027.0 pKe. chocolates chips 


Melt 
Mixgweld..leneool 


Mix well. 
Batter will 


Barpara. Gas sel) 


. chopped walnuts 


ac 
ice SONLMDUSEeR 


CCONr* Dy) 
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Michigan Cherry Squares (Cont'd) 
FILLING: 


1 8-0oz. pkg. cream cheese 2 1 1/2-o0z. pkg. Dream Whip, 
me. confectioner's sugar prepared 
LS pee avon ba 


TOPPING: 


Piel-o2. cans cherry pie 
fi thing 


Cae tie Crust. «ingredients together untal crumbly. 
Press in 10x13" baking dish. Bake-at. 400 degrees for 
15 minutes. When partly cool, crumble with.fingers and 
press back in dish. Soften cream cheese. Whip until 
Tignes and fluffy with confectioner's sugar and vanilla. 
Fold in Dream Whip. Pile lightly over crust. Top 
With cherry pie filling. Chill and serve in squares. 


LEMON. SQUARES Mary K. Mallison 
Pie Ries 
2 sticks putter 1/2 ¢. powdered sugar 


Oe aOR 


Mix and press into a pan approximately 10x14". 
Bake for 15 minutes in a 325 degree oven. 


FILLING: 
4 eggs Ithep we eour 
Sc. star 1/2 tsp. baking powder 


6 tbsp. lLétin? juice 


Beat eggs slightly. Add remaining ingredients. 
Mix and pour on top of pastry. Bake at 325 degrees for 
hO-50 minutes. Sprinkle with powdered sugar. Cut 
into squares. 
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GERMAN CREAM CHEESE BROWNIES Ginny Swanson 

litre. Ch o2.) Baker's 1/2 ce * pilus’ tf tbspe et cur 
German Sweet Chocolate Bgl OP fdas op 8 Wrgeangs git 

bh tbep.. Dubcer 1/2 tsp. baking powder 

1 302. pkg. cream 1/2 c. nuts 
cheese 1/4 tsp. almond extract 

Aeereres chia utels 

3 eggs 


Leo sale 


Melt chocolate and 3 tbsp. butter. “Cool, = Cream 
remaining butter with the cream cheese until softened. 
Gradually add 1/4 cup sugar, creaming until light and 
fluffy. Stir in lege, tp spes four ee pe 
vanilla until blended. Beat remaining eees until fluriy 
and light in color. “Gradually add remaining 3/% cup 
sugar, beating until thickened.” fold im baking powders 
salt and remaining 1/2 cup flour. Blend in cooled 
chocolate mixture. “Dptir in nuts, almond=extract and 
remaining 1/2 tsp. vanilla. Measure 1 cup chocolate 
batter and set aside. Spread remaining chocolate batter 
in a greased 9 inch square pan. Pour cream cheese 
ui»ture over the top. Drop measured chocolate batter 
from a tablespoon over the cheese mixture. Swirl the 
mixtures together with a spatula just to marble. 

Bake at 350 degrees for 35 to 40 minutes. Cool. Cut 
into bars or squares. Cover and store in refrigerator. 
Makes about 20 brownies. 
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APPLE CAKE Joanna Wright 
2c. sugar (1. dark tL eS mechs ine 
brown, 1 white) eccsp. soda. 
2 eggs nbsp. Valianla 
3 ce. whole wheat flour dash of cinnamon 
co. Oriseco of 4 e@. sliced apples (thin 
slices) 


Mix eggs, sugar and oil together. Then add rest 
of ingredients. Mix thoroughly. Grease and flour pan 
(lixi4"). Bake at 325 degrees for 40-45 minutes. 


APPLE-NUT CAKE Martha Ransley, 
Marjorie Hood 

4h e@. apples, raw, diced 2 tsp. baking soda 

2c. sugar (white) L/2 ws. Sait 

1 ec. Wesson oil Se, LELS 

foe. Plain. t.lour fe Uwe Viel tie Moe 


1 ¢c. pecans, coarsely chopped 


sift. fdour, soda,and, salt. together.;, Add Wesson 
Od... apples, sugar, eggs (slightly beaten) and vanilla 
end mix well. Add nuts... Pour,into, 40. inch tube pan, 
well greased and floured and bake for 1 1/4 hours at 
350 degrees. Cake is done when knife inserted comes 
OU LeAnn. 


POLNGS 


172 ¢.. brown sugar 1/2 ec. evaporated milk 
1/2 stick margarine 


Cook 10 to 15 minutes, bringing mixture to a boil 
and stirring constantly. Pour over hot cake. Freezes 
nicely. 
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COFFEE ANGEL CAKE Peggy Cartner 
(A delicious light dessert for the summertime! ) 


27 Rcrmsurar 1/2 ¢e. chopped nuts 
2c. whipping cream i boat sor. sieroundmances 
3° UDSp. 2nstany comece cake 


Combine coffee and sugar. Then stir into whipping 
eream. Chill 1 hour. 4 ihen* whip untiis tik sve -crum 
cake, slice’ into layers, spread whippedsmixture onvo 
each layer and sprinkle with chopped nuts. Chill or 
freeze (I usually freeze it). “Serve in slices. 


DANISH APPLE CAKE Margareta Thompson 
2c. graham cracker W735 Gesu GUC ao cenar gariyic 
crumbs tsp. cinnamon 


lc. lumpy applesauce 


Fry thercrumbs i1netherbuGuer ineay ryan par. 
Place half of them in a greased oven-proof casserole 
dish. Add the applesauce and sprinkle with cinnamon. 
Add the rest of the crumbs and press down slightly.Dot 
with many small slivers of butter and bake till the 
cake’ starts. to get =browneon top Ul72 nour et, medium neat). 
Ser-e hot with ice cold vanilla sauce. Serves 6. 


LAURA'S APPLE CAKE Sigrid Walker 


Beat together: 


IW Ae. fey, teptal onc. Sugar. 
2 eggs 


sift together: 


(CONT'D) 
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Laura's Apple Cake (Cont'd) 
* Gep. cinnamon Trtsp. saikt 
| tap... soda ercelrlour 
1 tsp. nutmeg 
Hdd 2 tsp. vinegar to abovet” Add: 


2 Cc. nuts Lic. dates.acul up 
4 lg. apples, diced 


Bake in 13x10" pan - 350 degrees for one hour. 
(Glass pan - 325 degrees, about 50 minutes). 


TOPPING: 
ie. Sugar 172 ee DuLLenr 
1/2 c. canned cream it bepae vardda 4 
4 drops Rum flavoring, if 
desired 


Mix together-and bring “to a boil, 2 tbsp. ‘for each 
serving. Top with whipped cream and maraschino 
cherries. 


FRESH APPLE CAKE Peggy Cartner 
He. cookingsoid 1c. chopped pecans 

2 ica suecer 1 tsp. baking soda 

Pe, !) plain fiocur 2S Die SVT Ld be 

2 eges 1/2 %ts0 Peal ti 

3 c. chopped apples 


Combine oil and sugar. Add well-beaten eggs and 
yanitlla. Measure and sift flour, salt and Sodan sada 
dry ingredients to first mixture. Add apples and nuts. 
Pour into greased tube or loaf pan. (Batter will be 
thick.) “Bake abt. 300° about lL bour and Lo -mnitesica 
1 1/2 hours. Glaze with the following: 


(CONT'D) 
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Fresh Apple Cake (Cont'd) 


lee a DROW oueaT. batsp. vali a: 
1/2. ce butter 1/4 ce. creamelor milk) 


Boil together several minutes. Spoon over cake 
while cake is hot and still in pan. 


CARROT CAKE (With Cream Cheese Frosting) Betty Morrow 


Ee oly vilegeye 2.c Jeratedecarnows 
2G. sue ar le. grated -coconue 

ap Ce Out: 1/OsCe rales 

2s. soda 1/2 ce. chopped pecans 
4 eggs 

2) GSD sci nnamon 


Beait.eges, add origandacuear. ote ler lourmmoandesoda. 
Mix well. Add carrots y coconut erausinssangeniliuss 
Pour into greased bundt pan and bake 1 hour at 350 
degrees. 


FROSTING: 


1-8 oz. cream cheese PUCSDie Wan iala 
3/4 vkg. powdered sugar 1/2ucwepecans 


Beat softened cream cheese with sugar and vanilla. 
Stir in nuts’... sSplibecootedacake horizonla aby sand 
spread with half of frosting. Ice rest of cake. 


ot 
BANANAZAPPLESAUCE CAKE Eddie. B.. Jarrell 


3 to 4 medium bananas lwcso.. baking powder 
(ripe) pineh of soda. 
1 ¢c. applesauce 2 eggs 
2 © brown sugar 1 stick of butter or margarine 
moive ¢., flour 1/2 ec. evaporated milk (can) 


Mix all ingredients well. Blend eggs. .sugar, 
butter and add flour (sifted) and milk gradually. Bake 
@&) 350 degrees for.35 to 40 minutes until done... Yields 
eight to twelve medium servings. Bake in greased and 
iroured 9x13" pan. 


CARROT CAKE Bobbie Williams 
feo. 2 LOur o/s]. Wesson, O41 

eo. Gugar 4 eggs 

2 tep. baking soda 3 cc. grated carrots (can be 

2 tsp. cinnamon grated dquickly in blender) 
- top. salt 


Mix dry ingredients in large bowl. Add oil, eggs, 
carrots and mix well. Pour into a greased and floured 
13x9 inch pan and bake 30 to 40 minutes at 350 degrees. 
When cool, ice with the following: 


8 oz. cream,cheese, 1 box XXXX sugar 
softened juice. of 1. Temen 
1/4 lb. butter 1 ec. chopped nuts (optional) 


Combine all ingredients and spread on cake. More 
juice may be added to make right Cougs eeu for 
spreading. 
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BEST-EVER CHEESE CAKE Marjorie Memory 
1 1/2 c. graham cracker eens Deak elles 


crumbs tbsp. lemon juice 
1/4 ¢. melted butter tsp. lemon peel 


2 CUSDeeoUrar eggs 
1 1b. cream cheese Cou SOUT Crean 
ee ea EbSD. cougar 


te he 


1/3" tsp .9 Cinnamon Cope Voie 

Combine lst three ingredients; press onto bottom 
of a 9 inch spring pan. Bake slow oven 300 degrees 
for 5 minutes. Cool. Soften cream cheese to room 
temperature. Blend cheese, 1/2 cup sugar, cinnamon, 
1/2 tsp. vanilla, lemon peel and juice. Add egg yolks, 
one ata time, mixing well di tereeach teeaddeq sre 
in stiffly beaten egg whites; pour into crumb lined pan. 
Bake in slow oven 300 degrees, 45 minutes. Blend sour 
cream with remaining sugar and vanilla. Spread over 
top of cake. Returny Covoven jor 1 Oem Ges sc COL 
before removing sides tot pane DO mol Ver erakes 
8-12 servings. Keeps well in refrigerator. 


SARDI'S CHEESECAKE Jim Driggers 
CRUD ee 
lic. Sifted all-purpose pA? aelshen Sigcheucilliscy ge¥ grads Were 
flour (sift before 1 egg yolk 
measuring) 1/4 ce. butter (softened) 


T/hvc. sugar 
1 tsp. grated lemon peel 


FILLING: 

5 pke. (8 oz. size). cream awl /2) tsp. erstedeorange peel 
cheese, softened L/S csp.4 Vanitlavextract 

1 3/4 ch. sugar 5 eggs plus 2 egg yolks 

Se amlortevs 1 Ufehbke 1/4 ce. heavy cream 

2 tsp. grated lemon 
peel 


CEOME UD) 
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Sardi's Cheesecake (Cont'd) 


GLAZE: — 
2 tbsp. sugar 2 tbsp. lemon juice 
4 tsp. cornstarch 2 drops yellow food color 


2 cans (8 1/4 oz. size) 
crushed pineapple in 
heavy syrup, undrained 


1. Preheat oven to 400 degrees. Grease inside of 
oe 6s pcinetorm pan. (3! <shigh).< Remove side.4 }2. Lo 
make crust: In medium bowl, combine flour, sugar, lemon 
meer, Vanilla.’ Make weil in ycenters with fork, blend 
Mieyork and butter.  .Mix»with fingertips until smooth. 
SeeeeenoLtom of pan form half fof’dough into aball. 
iereess shneet of waxed paper on -top; roll pastry to 
edge of pan. Removepaper. Bake 6 to 8 minutes or until 
golden. Cool. Meanwhile, divide rest of dough into 
3 parts. Cut 6 strips of waxed paper, 3" wide. 4. On 
dampened surface, between paper strips, roll each part 
21/4" wide and 9" long. Assemble springform pan with 
twee. on bottoms .shineyinside of pan with pastry strips, 
overlapping ends. Remove waxed paper strips. Heat 
oven to 450 degrees... 5.«To make filling: In a-large 
mxime powl, blend cheese, sugar, flouryepeclseand 
vanilla at high speed. Beat in eggs and yolks one at 
a times beat until smooth occasionally scraping bowl 
with spatulavse qBeatiin*creams!) (Pour imto pan saiBake 
10 minutes. Lower oven to 250 degrees. 6. Bake 1 hour 
forever. Remove to rack«to f¢cool s7-+e2 noutd.gs7 nn osmake 
glaze: In-a"smalbessaucepan gocombine asugar andscomicmareln.. 
Stir in remaining ingredients. Over medium heat, bring 
to boiling, stirring constantly. Boils! jminutewer um. 
thickened and translucent. Cool. 8. Spread surface 
of cheesecake with glaze; refrigerate until well chilled 
(3 hours or-overnight).. + 9. Zo server Loosen pas try 
from side of pan with spatula. Remove side of spring- 
form pan. Garnish with sitced strawberrica.= icf ihe 
pineapple glaze is optional, and can be easily ommitted 
since the cheesecake itself is so rich. 
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LEMON CHEESECAKE Ginny Swanson 

1 3-0z. pkg. lemon li tsp vanidtavextract 
flavored gelatin *1 13-0Z. can evaporated 

1 c.s Doidingiwater milk, whipped 

2 Us p.venons uLce 3c.) graham cracker*crumbs 

1 8-oz. pkg. cream 1/2 e. butter or margarine 
cheese melted 


(*In order to whip evaporated milk it must be 
partly frozen.) Dissolve* gelatin’ in’ botling water. 
Add lemon) juicemand cools Creammcheese yes usaterand 
vanilla extract. Add gelatin and mix well. Fold whipped 
milk into gelatin mixture. Crush crackers into fine 
crumbs and add melted oleo. Firmly pack 2/3 of mixture 
in bottom and sides. of (409 xi x2ee pants Addai iy ne sand 
spread with spatula. Sprinkle remaining crumbs on top 
and: chill. Cul autor sduares oer vesaac. 


CHOCOLATEK/MOCHA LOG Bobbie Williams 
L eggs 1/4 ec. dry cocoa 

3/4 @. sugar Apetspeesaie 

Wee tSp uae 1/4 tsp. baking powder 


L/ ce. Si ited attour 


Beat eggs until -:fluffy; add sugar gradually and 
beat until thick... “Add vanilla vy esl tedryeingeredients 
together and fold into egg mixture. Pour into a greased 
and waxed-paper-lined jelly-roll pan or long baking 
dish and bake at 350 degrees for 25 minutes. Turn cake 
out onto a clean towels; peel off paper. Roll up cake, 
wrap in towel, Vandysetraside stoscool. While cooling, 
prepare Mocha Cream Filling: 


2c. cream for whipping eCcspemi na tanuecol tec 
1/4 ce. XXXX sugar 1 tsp. vanilla 


Put all ingredients into a large bowl and beat 
until stiff. ~ Unrollicake carefully sespresadewith halt 
the filling; reroll yssabrost, wicnereme tin Onis ie. 

(CONT'D) 
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Chocolate/Mocha Log (Cont'd) 


Chill at least 1 hour before serving. Slice cross-wise 
into 8 l-inch thick servings. Garnish with curls made 
by slicing a square of unsweetened chocolate with a 
vegetable parer if desired. Serves 8. Can be frozen. 


CHOCOLATE FUDGE CAKE Marjorie Memory 
ie. Sugar 1 tsp. baking powder 

1 stick butter TP Sli, 27026 Canecapcolate 

4 eggs syrup 

meer cake flour & tsp. evaniyta 


Cream sugar with butter. Add eggs, one at a time. 
Add cake flour and baking powder. Add chocolate syrup, 
then the vanilla. Bake in long pan, 350 degrees, 30-40 
minutes. 


fCiNnG.: 

ce. sugar 1/2,o0f 4 6-07. pkg. chocolate 
1/2 c. evaporated milk bits 

1 stick margarine UACSO svat Le 


Mix sugar, milk and margarine. Boil 3 minutes. 
Remove from heat. Add chocolate bits and vanilla. 


CHOCOLATE CAKE Ronald Duehr 

3 eggs Letsp. soda 

27? ib. margarines or 1 bar unsweetened chocolate 
puLcer 1 tsp. vanilla 

Qaclesugar 9251/2 o.aSid tedinlainve ion 

1c. obuttermiik i 2a tenes 


Dissolve soda in buttermilk. Melt chocolate bar 
and keep warm. Cream butter and eggs. Add sugar. Mix 
together well. Add flour and buttermilk. When mixed, 
add vanilla and melted chocolate. Bake 25 to 30 minutes 
(CONT'D) 
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Chocolate Cake (Cont'd) 


at 350 degrees. 


ICING: 
tfasibeamareatiner or medium glass of milk 
butter aC. nsucer 


Boil 20 minutes until thick. (Never gets very 
thick.) Spread over cake. 


CHOCOLATE SHEET CAKE Mary Keetalivson 
CuO STELedaiy our 1c. water 
2eCweoucar 6 tbsp. cocoa 
UV Pes notch ey Nove whys 1/2 ec. buttermilk 
1 stick margarine LCS Uewooda 
(butter if desired) 2 eggs 
Vi, 2NChe sad ado! Later evani dee 


(l-add 2asd.,olurelechiocolace) 


Sift together flour, (sugargand salt oe ine caicepan 
combine margarine, oil, water and cocoa. Cook, stirring 
until blended and mixture Comeseco ag 0Cld cee lO 
flour mixture.  @Stiresedasinlosbuu orm keand  adaewitn 
eggs and vanilla to above mixture. .Blend until smooth; 
do ot beaty Pour into ereasedvantsilomucdepanes oxi2" 
and 1" deep. Bake in 350 degree oven exactly 20 
minutes. 


FROSTING: 
1 stick margarine (or iets prema S. 
butter) 2atLDSDeeCcOcoa cand -arsor 
6 tbsp. evaporated milk chocolate) 
1 box confectioner's nuts if desired 
sugar 


(CONT'D) 


oe 
Chocolate Sheet Cake (Cont'd) 


In saucepan heat margarine and milk until margarine 
is melted. Remove from heat and blend in sugar, 
@omiiia-and cocoa. Stir wtil smooth. Pour on hot 
cake immediately when it comes from oven, smoothing 
Go cover top. Let cool and then cut into squares. 


TUNNEL OF FUDGE CAKE Shirley Howell 
mye c. bu.ter or eec. Sit Cedar i Simry cs, boat 
margarine, softened all-purpose flour 
6 eggs S073 ce Mhilieburyieukich na 
fie oecs: sugar Easy Double Dutch Frosting 
Mix (save remaining mix 
for glaze) 


ech chopped “nuts 
2951/4 tsp sawater 


Preheat oven to 350 degrees. Generously grease 
Poerom, Sides and tube of a 12 cup Bundt pan or 10 inch 
Pope span.  “In’large bowl, cream butter.) Add eggs, one 
aure time; beating well after each.” Gradually’ add 
eugar, creaminegsuntiliitent@and- flutiy. @ Byohandysrir 
im clour, dry frostingsmaix andsnuts untill well blended: 
Pour batter into prepared pan. [ake 350 degrees for 
60 to 65 minutes. Cool 1 hour; remove from pan. Cool 
completely before glazing and serving. Makes 16-20 
servings. Glaze: Blend in remaining frosting mix and 
2 1/4 tsp. swatervinismald bowl guntiil- smaoths eens 
necessary, add a few drops of water to make a glaze con- 
sistency. Spoon over scool cake. "Store cakerunder 
airtight cover. NOTE: Rich'n Easy DoublewDutch Frosting 
Mix and nuts are essential to the success of this 
recipe. Since this cake has the soft-tunnel of fudge’, 
ordinary doneness tests cannot be used. Test after 60 
minutes by observing a shiny brownie-type crust. 
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HOT MILK CAKE Lynne B. Rogerson 
2 (Cs. Sigan 4 eggs 


Beat together. 


2 Cae OUs 1 tsp. baking powder 

hor Ba Sy vas 
Dtspeuvant de 1 stick butter (do not use 
L/ 2ttsp.* Lemont juice margarine 


lec. milk deétnove eum boi) 


Beat togetherysugar ‘and eges suntil flureye soils 
together dry ingredients and add to sugar and egg mixture. 
Add vanilla and lemon juice. Melt butter in hot milk © 
and add to otherimixture.— Mixawellsi-our 2nto aacube 
pan. Bake at 375 degrees F. for 10 minutes. Set oven 
at 325 degrees F. and bake one hour. 


FRUIT CAKE (Ritz Style) Louise Deshaies 
D ibeekhitziecrackers JeLb + acandied Sirius 

Tal ees 28ee midk 

1 1b. marshmallows 


Melt marshmallows in heated milk (not boiled). 
Dampen crackers in this. Crackers do not have to be 
broken up completely. Add other ingredients and mix. 
Press into cake pans, lined with wax paper or aluminum 
foll.. Let istandga dayvor jso@peforescupcings sikecp in 
refrigerator. Will keep a long, long time in the refrig- 
erator. -lf you wouldsrather Rave moremiruluechan nuts , 
use less of “nuts-and™@more? Ofmirul Ute) OUpCcaneuse «coconut, 
dates, etc. in pllace ofjnutsfor Brutus usvekeceD to 
about the same proportions. This makes 8 or 9 lbs. of 
cake (3 small loaf pans). 


oo 
MAYONNAISE CAKE Ginny Swanson 


Sift together: 


2c. f-our 4 tbsp. cocoa 

ec. sugar lolge tsp. pakine soda 
Add: 

3/4 c. mayonnaise Uli pepe oh parm iech aviee bic} 


1 ec. water 


Mix together until blended. Pour into 8x8x2 pan. 
Bake at 350 degrees, 45 minutes. Frost with your 
favorite butter icing. 


PECAN CAKE Vivian Moose 
1 1b. brown sugar 1/2 1b. w~andied. pineapple 
7 ib. butter (chopped) 
2 ec. pecans (chopped) 6 eggs, separated 
1/2 lb. candied cherries 4 ec. flour 
(chopped) 1 tsp. baking powder 
12 172 07. “bottle Penon 
extract 


Cream butter and sugar together until creamy. 
Add egg yolks, beat after each addition. Add 2 cups 
flour with baking powder sifted together, alternately 
with extract. Add fruit and nuts which have been 
Tolled in the Otherstwo cups Off lour, | Fold tH scr ly 
beaten egg whites. Put in greased tube pan which has 
been lined with wax paper. Let stand overnight. Does 
not need refrigeration. Bake 250 degrees for 3 1/2 hours. 
Start in cold oven. Do not open oven for about “2.172 


HoOves. 
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PLUM CAKE Ethel Winchester 
oe. sselrerising tour 3/4 ¢e. Wesson oil 

1 tsp. cloves 2 jars plums (baby food) 

1 tsp. cinnanon CeCe sugar 

3 eges Cees 


Sift together dry ingredients.) Add cero ror 
plums, and sugar. eMixsall tnpredients well Pac suut sr 
Bakerin, tube pancone hour st 400% 


GLAZE: 
1/8 ce. lemon juice 1c. sifted confectioners 
sugar 
Mix together and frost*% 
SUPERB ORANGE-DATE CAKE Marjorie Memory 
MClonshorncvenine TUS peec Our 
De tr ieewe Uy 4 eee EE 
grated peeling of 2 1c. buttermilk 
oranges 1c. fine chopped dates 
1EELS Dice Ve rasielal 1 ec. broken pecans 
2 eggs juice of 2 oranges 


1 ji/2 tsp. baking powder 21/2 ec. sifted cake flour 


Cream shortening. Add 1 cup sugar gradually, 
creaming till fluffy. Add grated orange peel, vanilla 
and eggs, one at a time. Beat thoroughly. Sift together 
flour, baking powder, soda and salt. Mix 4 tbsp. of 
this with dates and nuts and set aside. Add dry ingred- 
ients alternately with buttermilk to egg mixture. Beat 
till well mixed. *Stirein smourcds daclesmano-nuts.. Four 
into a 9x13" tube pan. Bake 1 hour, at 375 degrees. 
Remove from oven: set on rack and’ cool 10 minutes. 

Mix orange juice and remaining 1 cup of sugar. Boil 1 
minute. Slowly pour over cake. If cake doesn't absorb 
all, Spoon on-Fater.  sLetwes vandain panvovernient. | turn 
Out on plate, ‘sovtop! of cake As arichtyside mip. May, pe 
stored in refrigerator for 2 weeks if foil covered. 
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PraACH OPICH CAKE Bobbie Williams 
4 e@. sifted all-purpose eats oe sac 

flour Ty tsp.. eachsof eloves,~nutmeg, 
2 tsp. baking soda allspice and cinnamon 
2c. sugar In ic. can Cl lb.aleeO2 ee Sige» 
1 ce. Wesson oil Sleced, peaches. Syrup amd 
2 eggs Sie) 
tec. chopped nuts 


Put all ingredients in a large mixing bowl and mix 
wept patter is well biended. Pour-into a* greased 
and floured 10-inch tube pan or a 13x9 inch pan. Bake 
in preheated 375 degree oven for 1 hour and 10 minutes 
for tube pan or 40 to 45 minutes for oblong pan. Let 
eae COO] Until just barely warm, then drizzle an icing 
made of 1 box XXXX sugar, 1/2 tsp. salt, and 1/4 cup 
lemon juice over cake. This icing should be thin enough 
tema trom spoons if toon thick, more juice mays be 
added. 


COCONUT CAKE Jim Driggers 

ECGs 

i l2so7.e ke. FROZEN 1 16-0z. container sour cream 
coconut Pec. suger 


Mix, cover-and ~refrigerate overnight, 


1 pke. cake mix yellow 
Dunean Hines without 
butter Deluxe #2 


Bake cake and cool well. Split layers and spread 
mixture between layers and on top. Best if refrigerated 
for two or three days. 


LOZ 
PLUM CAKE Fran Rubio 


2e. self-rising flour ie CSD. CLoves 
OC Sugai 3 eggs 
L teue cannamen inc. Wesson ote 
2e-sm. jars plum Dabysicod 


Sift flour, Sugar and spices togetiomey clinics. 
Add whole eggs, oil and baby food. Mix at medium 
speed 5 minutes. Pour into greased and floured tube 
pan. Bake at 350 degrees for 55 minutes. 


POUND CAKE Shirley Howell 
2 Stlckss butcemar eee man 

margarine, softened 3 ec. flour (Red Band-Plain) 
Bkere (sp ieteue 1 tsp. baking powder 
1/4 ce Crisco LieOpeSiee sou 
5 eggs Lotsp. Vanileaw oa vornie 


Preheat oven to 350 degrees. Generously grease 
bottom, sides and tube of a 10-inch tube pan. In large 
bowl, cream butter and Crisco. Add eggs, one at.a time, 
beating wellsafter each. _ Gradually vadd sugar, mixing 
well. Blend in milk. In sifter, add all dry ingred- 
ients (flour, baking powder, salt), SliteivuLoem xeune-. 
Blend in well. Add flavoring. Pour batter into 
prepared pan. Bake at 350 degrees for 1 hour, 15 minutes. 
Cool. 


POUND CAKE Marjorie Memory 
3c. sugar iL / 2aCem Shoe pemin oe Crisco) 
L/2LCen mak t/luce Wubber ss INS tick) 


Cream butter and sugar. Add milk. 


1/2 tsp. baking powder 5 eggs 
aCe OD Laer Our. 
sifted twice 


(CONT'D) 
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Pound Cake (Cont'd) 


Sift baking powder and flour together. Add 
flour and eggs alternately to sugar and butter. Now 
poe1/2 cup more milk, 1 1/2 tsp. vanilla, 1 1/2 tsp. 
lemon flavoring. Grease tube pan. Dust with flour. 
Bake 325 degrees, 1 1/4 - 1 1/2 hours. 


POUND CAKE Bobbie Williams 
1 ec. butter 1/2 tsp. baking powder (sift 
72 ¢. Crisco this with flour) 

PG: Sugar re. milk 

eee tour. Sifted 5 eges 


feeog. Llavoring (can 
Bee Vanilla, lemon, 
almond or rum; my 
favorite is almond) 


Cream butter and sugar. Add eggs, one at a time, 
earring well after each addition. Add alternately, in 
small amounts, the flour/baking powder mixture and the 
miik. Beat well after each addition, ending with ‘flour. 
Add flavoring and beat well. Pour batter into greased 
and floured 10 inch tube pan and put into cold oven. 
Set oven at 300 degrees and bake for 1 hour and 15 
minutes. DO NOT OPEN OVEN DOOR WHILE BAKING. If not 
done in this length of time, raise oven ‘temperature 
slichtiy and bake a little longer. This cake has a 
wonderful crisp crust on top which makes frosting 
unnecessary. 


QUICK 2 LAYER CAKE Ruth Robertson Prince 
4 eggs lL tsp. vanilla 

2 c. Sugar 2 @. fio, -s2 ited 

1/4 lb. butter 2 tsp. baking powder 


1 e. Carnation milk 


(CONT'D) 
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Quick 2 fiayer Cakes (Cont, 
Melt butter in milk. Beat eggs well and add 


sugar slowly.  Addbflour.) 4ihdo van l aoa 
layers. 


ed aes 
2c eSue a ry yl es sbroven, Nere wanes ees 
1 ec. white) 2 sq. baking chocolate 


Cook to 130 degrees on candy thermometer. 


PUMPKIN CAKE Lois Miller 
oe Sieiiear 2 ¢,. Canned pumpkin, (not 

4 eggs fi dite) 

TO BERN 2 tsp. cinnamon 

Ok Neuve sis yeney RG snes etal 2 tsp. baking powder 


hy PPM esi ete Nie 


Mix sugar and eggs. Pour in oil and mix at moderate 
speed until no visible trace of oil remains. Then mix 
> more minutes. Add flour and spices and mix well. 
Then add pumpkin and beat at slower speed until well 
Jlended. Pour into greased tube pan or sheet cake pan 


(11x9x2") and bake 2 hour at e350 decrees. 
LRN Ges 


1 8-02. vDke.l ereamtcheese” 2 tsp. vaniiia 
1 stick softened margar- 1 lb. confectioner's sugar 
ine or butter 


Blend cream cheese and butter or margarine until 
mixed (use electric mixer). Add sugar and vanilla and 
mix thoroughly and place on cake. 


BOF: 


POUND CAKE Virginia Smith 
2 sticks butter (no ae... sifted plain figur 
oleo) a> tsp. ftlavoring= Clhitenonh = 
1 3/4 ec. sugar Mvanillay ertasivow dike 
p eges 


Cream butter and sugar - add eggs one at a time 
beating after each - add flour and flavoring. Bake 
in greased and floured bundt pan or angel tube food pan 
for about 45 minutes in a 325 degree oven. 


STRAWBERRY CAKE Kathy Gaines 
1 pkg. white cake mix 4 eggs 
Seoep. Frour 1/2 ce. water or juice from 
1 3-02. pke. strawberry strawberries 
jello 3/4 c. crushed strawberries 


} c& Wesson oil 


Sift together cake mix, flour, jello. Add oil and 
@ggs and juice. Add strawberries. Pour into greased 
layer pans (2) or tube pan. Bake 325-350 degrees 40 
minutes. 


ECING: 
1 stick butter 1/4 e. crushed strawberries 
1/2 - 3/4 box XXXX sugar or juice 


Combine ingredients and mix until smooth. Ice cake. 
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RUM CAKE Louise Deshaies 
l pke. abutter flaver 4 eggs 

golden cake mix 1/7 2e'e. Lenton 
1 Smke pk ecm instann ay Gedo ee tae 

vanilla pudding mix 1/2 c. water 


1/4 ce. chopped nuts 


SAUCE: 
1 stick margarine 1/4 c. water 
ic. sucan 1/4 e¢. light rum 


Mix all ingredients except nuts adding eggs last, 
one at a time, and beating after each. Place nuts in 
bottom of greased and floured tube or Bundt pan. Pour 
cake mixture over nuts. Bake, 350 degrees, 1 hour. 


DAU CHS 
Mix all and bowl 2iminutes. Pour cover cake vas soon 


as cake is taken from oven. Let remain in pan 30 
minutes. Turn out upside down. 


SPONGE CAKE Ellen Adams 
ae ses Vice supara sitted ones) 

Tic aetebour 1/2 ec. lukewarm water 

tH oSpe. sa Lt 1 / OPCS Digan ide 


pinch baking powder 


PUESYOLKS =I ae BOW. hed ON every el Ger Ud 
water and beat till very light - almost fill a large 
bowl. Add gradually .onewmcnpyol sugars wbeating until 
yery creamy: ~Stir in wene soup, (sa hteaqs tames). | Beat 
egg whites until stiff but not dry. Fold them into the 
batter. Then add salt and vanilla. Pour into ungreased 
tube pan (which has been rinsed with cold water) and 
bake at 250 for 15 minutes; then 350 for 35 or 40 
minutes. Turn pan upside down on a rack, and cover 
with clean dish towel, so that the cake cools slowly. 
Loosen carefully with a spatula, and place on serving 
ALS. 
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RED VELVET CAKE Louise Deshaies 
Cream: 
1 stick margarine t/a ie. ASuear 
Add: 


. ©ges, beaten 3 Tpsp. cocoa 
p OZ. red coloring 


Mix and add to the above: 
i tsp. vanilla i tsp. soda 
Sirt 3 times: 


Peiye c. eake flour itco. coda 
asp. Sait 


Add alternately with: 1 cup buttermilk. Bake 350 
degrees about 30 minutes, using 2-9" or 3-8" greased 
and floured pans. 

BoIaG + 
Cook. till thick (in top of double boiler): 


1 2/4 -c. milk 10 tbhsp. regular flour 
(or less) 


Cool, Add and beat 20 minutes: 


11/4 c. shortening Late eS erie Se oheebile C- 
jeu. KXXX sugar 


This icing is good with Devil's Food cake, too. 
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DECORATOR CAKE FROSTING Bobbie Williams 
D/C CLLS CO lytsp. vanilla butter, 
L/oece waver col almond, or lemon flavoring 
/ Oe Sem Sos UL (or combination of these) 


l.box XXX sugar 


Combine all ingredients in large mixing bowl and 
mix on high speed for four minutes: Foou coloring 
may be added if desired. If, Jiouid food>calonuing 7. 
used, decrease amount of water slightly. This amount 
will frost 1-8 inch 2 layer cake or 24 cupcakes. To 
frost. larger cakes, double or triple amount co. s2rered~- 
ients. If desired, 1/4 tsp. cream of tartar mayabe 
added to make’a fluffler frosting. However, .tnis wiidd 
react with" certain food Coborsuant spol wvmem colo. 
Can be used as icing or with tubes to make decorations 
on cake. This recipe is" simpler sto rect peer iecooly 
professional bakers to decorate cakes. Children love 
it! “The “Secret 1npredi ent ee. Chemo ta ee Cie 
down the overpowering "Sweetness" of so many bakery- 
decorated cakes. Left-over frosting can be stored 
(covered tightly) in refrigerator for several weeks. 


~INBEAPPLE ICING Louise Deshaies 

1-15 71/2 oz." can crusneds | -/er pt wiop in eecresm 
pineapple, undrained J ivOZ wee ernscant «vanilla 
and cold pudding 


Whip cream. Add pineapple and pdding. Mix 


thoroughly. Spread over cake. 
DECORATING ICING Sylvia Aiken 
1 ¢e. Sshortenine (Crisco 1/4 ec. evaporated milk 
Loe GOusiy Ife Speest evo rare 
1-1/2 %c. confectionerts food coloring 
Sugar 


(CONT'D) 
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Decorating Icing (Cont'd) 


Cut shortening into sugar. Add milk and flavoring. 
Beat. Add color. Beat till creamy and fluffy. 
Hardens later on; can serve as regular cake icing 
as well as flowers. 


GRANNY'S BROWN SUGAR PIE Lynne B. Rogerson 
ec. orown Sugar 1 egg 
1/4 stick butter or etsy vant da 

margarine Th reeks clegs Aci lAn-« 


unbaked pie shell 

Meit butters add sugar, milk and egg. Beat well 
after adding the egg. Add vanilla. Pour into unbaked 
pastry shell. Bake at 350 degrees F. until set. 
BUTTERMILK PIE Louise Deshaies 

Mix: 
ely 2 of sugar 4 eggs 

Add: 
ic. buttermilk 


ui 
1 stick margarine, it 
melted 


tbsp. vanilla 
ec. coconut (optional) 


Poir in unbaked pie shell (9"). Cook 350 degrees 
about 40 minutes. 


LO 


APPLE PIE Martha Ransley 
4 lg. Macintosh apples 1 tbsp. lemon juice 
1/2 ¢. brown sugar; dash salt 
packed 1/2. es butter 
i Tost tic.our l frozen doubt kespare "crus 


Slightly brown one of the pie crusts (Pet-Ritz 
preferred). Peel, core and cut apples in chunks. 
Sprinkle lemon juice over apples. Mix flour and brown 
sugar.) Stir into apples and mexein tiew dss sore sar. 
Pour mixture into slightly baked pile rust soc trLon 
of mixture with butter. “Add top crust and pave ssc 150 
degrees for 35-40 minutes. 


CHEBOE. PF LE Jane Reed 


CRUST (9, inch pie pan): 


2G. granamucrackor l/2rC enear 

crumbs 1/2 ec. melted butter 
TLLING: 
2-8 oz. pkg. cream 2/3 Cncuear 

cheese US CSO ay aes. 


2 e¢ 38, beaten 
TOPPING: 


i ¢. sour cream oe CSD eVatiorr 
2 LOS Dees eon 


Let cream cheese stand at room temperature until 
soft. Cream with fork until smooth. Blend in beaten 
eggs, Sugar and vanilla. Pour into pie shell and bake 
at 375 degrees for 20 minutes. Remove from oven and 
cool for 15 minutes. Meanwhile, combine topping 
ingredients and spread over filling. Return to 425 
degree oven for 10 minutes. Chill overnight before 
serving. 


CHESS PIE 


L eggs 

oo. Sugar 
cop. vanilla 
dash salt 


shell 


Kathy Gaines 


3/4 stick butter, melted 
3/4 ¢c. evaporated milk 

i tsp. vinerar 

1 unbaked pie shell 


Beat eggs well and blend in sugar. Add other 


ingredients and blend well. 


Pour into unbaked pie 


shell. Bake approximately 45 minutes or until middle 
of pie is firm, 350 degrees. This is a no-fail recipe 


and very rich. Serves 6-8. 


YOGHURT PI 
Serves 5-6 per pie 


Peace raspperry yoghurt 


1 extra lg. carton, 


OS G2., frozen whipped 


topping 


Grace Farrior 


2 graham cracker pie shells 


Mix yoghurt and whipped topping lightly. Divide 
between two pie shells, cover, and refrigerate or freeze 


until ready to use. 


CHOCOLATE PIE 





CUSTARD: 


6 cubes unsweetened 
chocolate 

a/72 cacsugar 

ieee. evaporated milk 


MERINGUE: 


3 egg whites 
6 tbsp. Sugar 


Joanna Wright 


1c. water 

3 egg yolks 

2° tosp. cornstarch 
Tots vanictla 


t/ Qktep. “vanilia 


(CONT'D) 


2 
(hocolate Pile (Cont'd) 


L. Melty checolatesover Blow heat. 26 Add) l7encup 
Sugar - mix well. 3. Add 1 cup evaporated milk mixed 
with 1 cup water. 4. Beat egg yolks and warm them with 
a little of the hot custard before adding them to the 
pot. 5. Remove from heat and add 2 heaping tbsp. of 
cornstarch mixed with a little water. 6. Thicken mix- 
ture -and* add! lstsp. svaniddas (7 .wrourmeiitosecoo.casand 
cooled pie shell. 


MERINGUE: 


lise Beate eee whites till stiff. (2. Addusnea stow, 
while beating egg whites. 3. When meringue is stiff, 
add 1/2 *tsp. vanillay “Frost pie wiatiemer neueeand 
bake at 350 degrees until meringue is golden brown. 


CHOCOLATE (CHESS 2PLE Virginia Smith 
Melt: 
i sq.) chocolate 1 stick butter or margarine 


Add: 


Il t.. sueanr i aLS Duval ist a 
2 eggs, beaten 


Pour into unbaked pie shell. Bake at 350 degrees 
for 40-45 minutes. 


QUICK CHOCOLATE PIE Louise Deshaies 


Prepare 1-) 1/2 oz. pkg. chocolate instant pudding 
as directed on package using only 1 cup milk. Blend 
in 1 1/2 cups thawed non-dairy whipped topping and 1/2 
cup chopped nutse™= Ponunaititompacedmolupe shell. 
ae With: extra \teppingaandenurs ..2Cnd 4.) 2b least 

On 





Take 


HASY CHOCOLATE PIE 


- pate brisee or other 
baked, cooled pie shell 

OZ. bars Dutch or 
Swiss milk chocolate 
jos best. to use an 
imported chocolate. 


ike 


Lynne Rogerson 

via Marcie Kingsley 

UeOR. COMvaIners ol COO, 
Whip 


(1/4 ¢. slivered almonds, 


erusned, 27 “the chocolate 
you use does not contain 
nets) 


Droste Milk Chocolate 
with Hazelnuts is 
excellent) 


Melt chocolate in double boiler. Cool to lukewarm 
ena add to Cool Whip. Add nuts if separate. Pour 
mixture into pie shell and refrigerate about two hours 
before serving. 


CHOCOLATE CHESS PIE Betty Morrow 


1 1/2 sticks margarine, 4 tbsp. cocoa 
melted tsb. vant e 
aac. sugar sm. can (5.3% 027.) 
4 eggs evaporated milk 
2 unbaked pie shells 


Combine all ingredients and mix well. Pour into 2. 
pie shells and bake at 350 degrees for 45 minutes. 


GRASSHOPPER_ PIE Lois Miller 





1 e. chocolate wafer 3 1/4 c. miniature marsh- 
crumbs mallows 

Dyer ce sugar 2 tbsp. white creme de cacao 

3 tbsp. melted butter 1/4 ce. green creme de menthe 

1 ec. heavy cream tpt. vantlke tcomnrr 

2 tbsp. mii whipped cream, chocolate 


curls, or marshmallows 


(CONT) 
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Grasshopper Pie (Cont'd) 


CRUST: 

Combine chocolate wafer crumbs, sugar and melted 
butter in medium bowl. Press mixture along sides and 
bottom of G-inchs Dien Dba tenon lina. 


FILLING: 

Whip 1 cup heavy cream. Chid]... dn. cop, Ofaudoupee 
boiler, combine milk and miniature marshmallows. Heat 
over boiling water, stirring until marshmallows are 
melted. Remove from heat; cool completely stirring 
occasionally. Add white creme de cacao, and green 
creme de menthe - fold micture .into whipped cream. 
Spread vanilla ice milk (softened slightly) on pie 
crust to form an even layer. Pour marshmallow mixture 
over ice milk. Freeze 6 hours or overnight. If 
desired, garnish with whipped creamy checcoua te curs. 
or marshmallows. 


SELF CRUST COCONUT. PIE Marie Bullard 


Maxes 2 pies. 


Del Ose Sucas L eggs 
L/2 Ge flour Cse lillie) Boece mien 
1 svick butter (melted) 7 0oZ. coconut 


Lo Cspe Vena 


Mix ingredients together. Pour into greased pie 
pans. Bake at 350 degrees for 30 minutes. 


NO CRUST COCONUT PIE Fran Rubio 


l/fevstick, mar tans IGSiie Vani lawGore is Sn. 
2 (Cas ucer lemon extract) 
1/2 ec. self-rising flour ne Zac O COREG 
4 eggs 
ears Caen 
(CONT'D) 
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No Crust Coconut Pie (Cont'd) 


Melt margarine, add sugar and flour. Beat in 
eggs, the milk and flavoring. Mix well. Add coconut 
and mix. Pour into 2 greased pie pans. Bake at 350 
degrees until brown-approximately 30-35 minutes. 


JELLO PIE Louise Deshaies 
Brine to a boil: 


3/4 ec. pineapple juice 1 egg 
1/4 c. sugar 


Add this gradually to 1-3 oz. pkg. strawberry jello, 
Seeesne it as you add it. Cool. Beat 1-13-02. can 
evaporated milk which has been thoroughly chilled in 
the refrigerator. Fold in the jello mixture. Pour 
into 2 pie or cake pans over crushed graham crackers. 
Some of the crushed graham cracker crumbs may be 
Epeinkted on top. Chill. 


NO FOOL PIE Wilma Haynes 
3/4 stick butter or 3/4 ce. sugar 
margarine 3/4 ce. milk 
1c. Southern Biscuit koto 11/2 2c. nedarruist,. 
self-rising flour (canned) 


Melt butter or margarine in an 8" or 9" baking dish 
while oven is preheating to 350 degrees. Set aside. 
Combine flour, sugar and about 1/2 cup milk. Stir until 
dry ingredients are moistened. Add remaining milk 
and stir until smooth. Pour over melted margarine. Do 
not mix. Place drained fruit over top of this mixture. 

Do not stir to combine. Bake for 30 to 40 minutes or 
till lightly browned and center springs back when touched 
with finger. 
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LEMONADE PIE Louise Deshaies 
si Canis pO OSeel OZeu 2 drops green coloring 
lemonade juice of 1 lemon (optional) 
Les "Cartons. aCe. pineapple chunks (optional) 
whipped topping nuts (optional) 
Pecan, rwo zee graham cracker crust 
sweetened condensed 
milk 


Mix all ingredients and put in graham cracker 
crusts ‘Chall in’ reirireratorcat teact sei. 


LEMON PINEAPPLE PIE Sylvia Aiken 
1-9 oz. carton whipped juice of 2 lemons 

topping 1-14 oz. can sweetened 
1-16 oZ%. “can drained condensed milk 

crushed pineapple 2 graham cracker pie shells 


(drain on toweling) 


Mix the first 4 ingredients and put in the pie 
shells. Chill. Makes 2 pies. 


SOUTHERN PECAN PIF Ethel Winchester 
3 eggs (well beaten) T= 25 CS vores end 

tecy “are darkesyrup T/ sp. sake 

1/2nG. sugar 1 ec. pecans (chopped) 


2 tbsp. butter “(mel ted) 


Combine all ingredients (except pecans). Place 
pecans in bottom of unbaked pie crust shell; pour 
other ingredients over pecans. Bake 45-50 minutes at 
350. (Done when knife inserted approximately 1 inch 
from edges comes out clean.) 


ney, 


OATMEAL PIE Martha Ransley 
2/3 c. brown sugar 3 eggs, beaten 

2/3 ¢. white sugar 4 tbsp. melted butter 

2/3 ¢. coconut ie eso. vanities 

P73 ¢. Guick oats 1/4 tsp. salt 


unbaked pie crust 


Mix thoroughly, pour into unbaked pie crust. 
Bake at 350 degrees for 30 minutes or until knife blade 
comes out clean. 


PUMPKIN PIE Kathy Gaines 
2 eggs, slightly beaten i/2 tsp. ginger 

1 1b. can pumpkin ft/s tsp. cloves 

3/4 e. sugar L.2/3 c. evaporated mirk 

ie ten. salt 1-9" unbaked pie shell 


Tt ts0. cinnamon 


mom ingredients in order given. ,Pour into pie 
shell. Bake in hot oven 425 degrees - 15 minutes. 
Reduce temperature to 350 degrees and bake 45 minutes 
or until knife inserted in center of pie filling comes 
Out clean. serve topped with dessert topping or 
whipped cream. 


QUICK PUMPKIN PIE Louise Deshaies 
2 sm. DKE. instant 1-9 oz. container of non- 
vanilla pudding dairy whipped topping, 
5 a thawed 
1-16 oz. can pumpkin 1 baked 9" pie shell or 1 
1 t/2 tsp. pumpkin: pie graham cracker crust 
spice pecan halves 


Add pudding to milk. Mix slowly with beater till 
just blended, about 30 seconds. Blend in the pumpkin, 
spice and 2 cups of the whipped topping. Pour into pie 
eherl., Chit tith set. 3-4 hours. Garnish with 


remaining topping and pecan halves. 
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STRAWBERRY (FRUIT) PIE Nancy Fogarty 
1 can Eagle Brand Vepoe <@ Gt. 2SeeVerspaccer: 
condensed milk strawberries (other 
1/4 ec. lemon juice fruits may be substituted, 
LealevncontaineraG. 2067.) especially pineapple or 
of Cool Whip peaches ) 


bee sey TGS 
Tor 2. eranam crackeia crust. 


Beat lemon juice and condensed milk. Then fold in 
nuts, fruit, and Cool Whip. The filiing makes two 
regular pies or one large pie. 


STRAWBERRY PIE Teresa Needham 
Way! fe surat 3 tbsp. strawberry jello 
3 tbsp. cornstarch lat. fresh strawberries 


| “1/2, Ces DOL Li ngaw aces 


Cook the first three ingredients until thick. 
Add.jello suet gcoGhe ai xe ee Brow Ue ti Comer yO Ura Ge 
pie shell. Garnish with whipped cream and refrigerate. 


CRUSTS Louise Deshaies 
PLAIN CRUST: 


1. 1/340. sifted regular 1/2 ce. shortening 
Plour BE LUSDs pCOLdywacor 
17:2). GS pic ane 


Mix dry ingredients together. With pastry blender 
cut in shortening until mixture liooks like cornmeal. 
Add water. Mix with fork only enough to hold together. 
Work dough into ball with hands. Use or refrigerate. 
(If baked crust is desired, bake at 400 degrees about 
10 minutes.) 


(CONT'D) 
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Crusts (Cont'd) 


GRAHAM CRACKER CRUMB CRUST: 


1 packet of graham 1/4 ¢e. sugar 
crackers, finely 1/4 c. softened butter or 
erushed (about margarine 


m/c. crumbs ) 


Pour crumbs into a bowl. Add sugar and softened 
Pucter or margarine. Biend well with fingers, fork or 
pastry blender. Press evenly into a 9" pie plate. This 
ean be baked at 375 degrees F. for 8 minutes. 


PASTRY CRUST Louise Deshaies 
ee. flour 2 egg yolks 
a pinch of salt 1 tbsp. milk 
iyo Gc. Sugar (or more, 1/4 c. softened margarine 
if sweeter crust is OL DUuL.cer 
desired) W/O GSD. VInt 11a wGOopb.ones) 


site flour, Salt’ and“sugar into @ bowl. Cut in 
margarine or butter’ with pastry blender tili like -corn 
meal. otlr in egg yolks, one at a time, mixing with 
mopden’ spoon. Knead a little on floured board. .Press 
into pie plate or cake tin. 





CHOCOLATE WAFER CRUST Lois Miller 
1 ec. chocolate wafer 1/4 ec. sugar 
erumbs- 3 tbsp. melted butter 


Combine ingredients in medium bowl. Press mixture 
along sides and bottom of 9" pie plate. Chill. 
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BGG PASTRY CRUST Louise Deshaies 
201 / Gee aLoun 1 egg 
LA2RUSp hea Le 2 tbsp. sour cream 


1 SITY 26st icksabputter 
(cut into sm. pieces) 


pitt tlour and salt. @ Make va=Wwell in teecudeadG 
butter and egg> mix well. Add sour cream. Mix all 
into soft ball. Refrigerate before rolling ouG for 
30 minutes. 


ZWIEBACK CRUST Louise Deshaies 
1-6 oz. pkg. zwieback l/e) tsp. 2c nramon 
erackers, crushed 1/3 ec. softened margarine 
finely (about aac. or butter 
crumbs ) 


2 Ue De SuUeat 


Blend well and press into 9" pie pan or a 9" 
Spring form pan. 


CREAM CHEESE CRUST Louise Deshaies 
1-4 »7z. pkg. cream 1 1/2 sticks margarine or 
cheese butter 


PCr t TORT 


Mix well with: fingers. to-form a smooth ove. 
Refrigerate 30 minutes or more before rolling out. 
Can be frozen inygbaliss 


liveth 


MERINGUE CRUST Louise Deshaies 
2 egg whites LE ACIAtED 4. Salo 
me ep. cream of ‘tartar A ee tsugar 
172 ec. finely chopped ine Spe woniieke 
nuts 


Combine egg whites, salt and cream of tartar. 
mea, till foamy. Add sugar, 2 tbsp. at a time, beating 
after each addition. Continue till mixture stands in 
peaks. Fold in chopped nuts and add vanilla. Spoon 
Gnto lightly greased 8" pie pan. Bake 300 degrees for 
50-55 minutes. Cool to room temperature. Caution: No 
beating after nuts are added. 


Perrier PASTRY CRUST Louise Deshaies 
i? d/e2 tsp. sugar 1/4 ce. butter (or margarine) 
ayo ter. salt 2 eto: sotbsp hacoldawater 


3/4 cc. plus 2 tbsp. 
foour, Ssbited 


sift together the flour, sugar and salt. Cut 
butter into mixture with pastry blender (or knives). 
Sprinkle water gradually over flour mixture, mixing 
gradually with a fork. Shape into a ball and roll out. 
Can refrigerate prior to rolling out. | 





LIME SHERBET Ruth Robertson Prince 
1-3 1/% oz. pkg. lime Jocks salvar 

jello 1 qt. whole milk 
1 ec. water juice of 2 lemons 


Mix sugar and jello thoroughly, then dissolve in 
cup of boiling water, and add milk. Put in freezing 
trays and when well frozen, stir and add lemon juice. 

(CONT'D) 
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limencherbeb (Conticud) 


Stir a second or third time for desired fluffiness. 
Makes 1 1/2 quarts. 


CLOUD NINE CREAM Peggy Cartner 
1-8 1/4 og. can crushed 3 etbsp. sugar 
pineapple 1/2 ec. chopped pecans 
1-8 oz. pkg. cream 1/2 ec. drained maraschino 
cheese; softened cherries 


1-2 oz. pkg. whipped 
topping mix 


Drain pineapple well reserving 1/4 cup of the 
syrup. Place cream cheese in the small bowl of an 
electric mixer and beat until creamy. Gradually add 
the 1/4 cup reserved syrup and beat until light and 
smooth. Prepare the topping mix according to package 
directions. Wold-intane cream cheese: mi <7 iipewec Ueda. 
nuts, Dea a dee and cherries. Cover and chill 3 hours. 
Serves 4- 


CREAM CHEESE CUPCAKES John Jones 
24 oz. cream cheese 5 eggs | 
a ¢. Sugar WC sus Or scream 


Cream the cheese with 1 cup sugar. Add 5 eggs and 
1 1/2 tsp. vanilla =m. “Pour into paper iiners. 2/3 
full. Bake at 300 degrees 40 minutes. They never 
brown -~-just rise... -Cocleior ss minitesmar owine: a. 
sunken place to develope iiweneveenter smn vomit ic 
spoon.a topping sot tcup ssovecrheoamem xeou Wi oe ecup 
sugar and. 1/4 Veprawani tla mewol wi th jam Ore oliy eae 
desired and return to oven tor 5S sminutes. Cool well. 
Makes 24, 


leas, 


REFRIGERATOR STRAWBERRY DESSERT Janis Rutan 
1 qt. strawberries iL -stick butter 
(fresh) 1 egg 
m2 pt. cream vanilla wafer crumbs 
1/2 box confectioner's . 
Sugar 


Place layer of crumbs in bottom of 11x14 Pyrex pan. 
fream butter, sugar and egg for second layer. Place 
strawberries on top of this layer (whole). Add layer 
of whipped cream and top with more crumbs. Chill 
several hours. Yield: 8-10 generous squares. 


FROZEN LEMON DESSERT Betty Morrow 
ee can (13 oz.) 1 ¢. sugar 

evaporated milk graham crackers 
3 lemons 


Chill can milk overnight in refrigerator. Whip 
milk, add juice and grated rind of lemons and sugar. 
Sprinkle layer of graham crumbs in DOUCLOM Of, GOxOx2s pan. 
Pour mixture over it. Sprinkle additional crumbs on 
top of mixture. Freeze overnight before serving. 
Serves 8. 


‘ 
POT DE CREME Serves 4 Grace Farrior 
1 sm. pkg. chocolate bits 2 tbsp. run, sherry, vanilla 
Pe cusp. Sugar or creme de menthe 
1 egg, lightly beaten 2/3 cc. scalded milk 


Blend all ingredients one minute on low setting. 
Pour into small aluminum baking cups or ceramic Die ue. 
Chill. Add dollop whipped topping when serving. 
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CINNAMON CANDY PEACHES Eve Keller 
L. Lbs: a rom. cam uUndrainedm Puls scorns varcs 

peach halves or slices 1/2 tsp. whole cloves or 
1/4 ec. cinnamon candies 1/8 tsp. ground cloves 


In medium saucepan, combine liquid from peaches 
with cinnamon candies, cornstarch and cloves. Bring 
to a gentle boil and simmer until candies have melted. 
Remove whole cloves. Pour syrup over peaches. Serve 
warm or chilled. If desired, garnish with whipped 
topping. Serves 4-5; goes further if served on angel 
food cake and is so good! Takes only about 15 minutes 
to prepare. 


OATMEAL A LA LUCILE Lucile Kurftirst 

ise. di ckwoa ts Sliced bananas 

2c. water shredded coconut 

1/4 ¢e. raisins Optional: diced apples, 

1 slice pineapple with pears, peaches; applesauce 
2 tbsp. its own juice (Suirrnedein) ss sunt lower 

1/4 - 1/3 ec. pie seeds 


cherries with 2 tbsp. 
waterpack liquid 


Put raisins and water in saucepan; heat almost to 
boil; add oatmeal, turn to lowsand=addicover. \Gook 
several minutes, stirring frequently; uncover and 
cook until creamy-thickh stirring towkeepm rom sticking. 
In shallow soup bowl dice pineapple with 2 tbsp. its 
own juice; add small) amount Shredded: coconut. .Pour 
over this the cooked oatmeal with raisins. Top with 
cherries, their Jiquid.wisiltced bananas juandeanolier 
small sprinkling of coconut. No sugar needed - no 
mid = ea te aueriaguradc 


125) 
poeeaa iD CUSTARD Louise Deshaies 


Scala) 2ecups amidie(mot dry or skimosmilk)<...Set 
aside. Combine in top of double boiler: 


2 slightly beaten eggs IVLsmincion, Senky 
1/4 c. sugar 


Gradually stir the milk into the above mixture. 
Cook over hot (not boiling) water in double boiler, 
Perrine constantly until mixture coats spoon. 
me lye tsp. vanilla. Child rapidly. Good to, take 
someone who has been sick or one on a light diet. Good 
poured over sliced bananas with a spoon of whipped cream 
Oi GOD. 


BAKED CRANBERRY PUDDING Vicki Ketchum 





i Gc. Sugar 

2c. all-purpose flour, 
sifted 

i? -tep. salt 


tsp. baking powder 
G@.emilic 

tbsp. melted butter 
Cagremanberni 6S... scat ror 
quartered 


FH 


Mix ingredients in order given. Pour into 8x8 
baking dish or pan. Bake at 350 degrees for 35 minutes. 
Yield: 8 servings. 


BUTTER SAUCE: 


ines, Sucar 1/2 ec. evaporated milk 
iy cc, bULeer 1 tSi es  veanels 


Cream sugar and butter, add milk. Cook in double 
boiler until smooth. Add vanilla. Keep warm. Pour 
over individual servings of cranberry pudding. 
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MANDARIN-PINEKAPPLE-COCONUT BOWL Nancy Fogarty 
lc. pineapple tidbits Loe. Piakéed* coconut 
1c. mandarin oranges Ley *sourseream 
1c. miniature marsh- 
mallows 


Combine the first four ingredients. — nen 101010 
the sour cream. Chill several hours. Serve in lettuce 
cups. Makes eight servings. 


PINEAPPLE CASSEROLE Peggy Cartner 
1-15 1/2 oz. can crushed 1/2 e.ssucar 

pineapple 3 tbsp. Sugar 
3 eggs 5-6 slices bread 


1/2 - 1 stick margarine 


Beat eggs and mix together with pineapple, sugar 
and flour. Pour into Il=-i/2"quart cacserglc sor 
with: 5 or 6 slices of bread which have been broken 
into small pieces and tossed in 1/2 to 1 stick melted 
margarine. Bake at 350 degrees for 45 minutes. Serves 
4-6. Great served with ham! 


CANT 7 STRAWBERRIES Louise Deshaies 
3-3 oz. pkg. strawberry 1 tsp. vanilla 

gelatin Pee. tine ly chopped “nuts 
1-14 oz. can sweetened l/2csp. red, Lood. coloring 


condensed milk 
] 1/2 ec. grated coconut 


Mixvall ingredients wicems lana Loree toure = orl 
into balls and shape into strawberries. Roll in red 
sugar crystals. ~Add stems. (“made from slivered: almonds, 
dyed green. Makes 3-4 dozen. This recipe can be 
varied with different colored gelatin and shapes for 
various seasons. 


fey | 
YUMMY FUDGE Louise Deshaies 


Pim heavy saucepan: 


mc. Sugar le regular marshmallows 
1-6 1/2 oz. can evaporated 1 stick margarine 
milk few grains salt 


Books Stirring constantly, over medium heat to a 
Port Ciixture will be bubbly all over). Boil and 
cook, stirring, 5 minutes more. Remove from heat. 
Stir in: 1-6 oz. pkg. chocolate pieces (semi-sweet) 
Till completely melted. Adds 


ic. coaopped nuts PECSPw Von ta 


Perceaqvin buttered pan (5x0")). Cool and cut. 





BLUBBERRY CAKE KBRllen Adams 
1 egg i / Catt Our 

ive tc. butter 1 heaping tsp. baking powder 
mec. sugar 3/4 ce. milk 

pinch of galt Lowe eperrles 


Mix all together (creaming butter and sugar first) - 
and alternating the sifted dry ingredients with the milk. 
Bake 30 minutes or so in a moderate oven (350). Serve 
hot with sugar and cream. Use a square pan - makes it 
easy to cul and Sérve. 
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GREEN BEAN CASSEROLE Bobbie Williams 
2 medium onions, chopped 1-16 oz. can lima beans, 
moe. ereen pepper’, drained 

chopped 1-4 oz. can mushrooms, 
meres p. butter WU Liquid 
Mmi1G OZ. can green beans, 1 beef bouillon cube 

drained L/ie to 1/2 tsp ~starragon 


1 can mushroom soup 


Saute onions and green pepper in butter until 
fencer. Add liquid from mushrooms, cover, and cook on 
low heat for 5 minutes. Add beans, lima beans and 
mushrooms. Dissolve bouillon cube in 1/2 cup water; 
add to bean mixture. Stir in tarragon and mushroom 
soup. Pour into casserole, cover, and bake at 325 
@eerees for 25 minutes or until hot and bubbly. This 
is even better if prepared ahead and allowed to 
"mellow" in refrigerator overnight before baking. 
Yield: 8-10 servings. 





SHERRIED BAKED BEANS Louise Deshaies 
2-16 oz. cans pork 1 tbsp. lemon juice 

and beans 1 tsp. mustard (prepared) 
Peed / Plog s cat of 1/4 ec. sherry 


French-fried onions 


Combine all ingredients. Pour into a l quart 
casserole and bake about 30 minutes at 350 degrees. 
8 servings. 
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EASY ASPARAGUS CASSEROLE Elizabeth Holder 
1-16 oz. can asparagus, 1 can cream of mushroom soup 
either spears or bits 1/2 e. slivered almonds 


1c. grated sharp cheese 


Add layers of asparagus, cream of mushroom soup, 
grated sharp cheese, slivered almonds; Repeat until 
top of container is reached. Sprinkle with bread 
crumbs if desired. Bake in a moderate oven until 
thoroughly heated and cheese is melted. 


SWISS BEANS Barbara Cassell 
2 tbsp. butter tJ/2ncsp. 2rarvednonion 

ZL, 46) Net ean Weybh Le@.s SOUrsercan 

Ietsp scala 1/2.1bV4Swiss. cheese 

1/4 tsp. pepper 1/2 e. corn flake crumbs 
LCSD. sugar 2 tbsp. melted butter 


4 @. cooked French cut 
green beans (2 pkg. 
frozen) 


Melt,butter ;astimein E2our, sales pepper, “onto, 
sugar. Add sour creamaecradually, stirring cecasionally. 
Fold in beans, beat thoroughly. Pour into greased 
1 - . 1/2 quart casserole. Grate cheese and sprinkie 
over beans. Combine crumbs with butter and sprinkle 
over cheese. Bake at 400 degrees about 20 minutes. 
Serves 6-8. 
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HORSERADISH BEETS Louise Deshaies 
fas 1/2 oz. cans beets 7 eet ei. sais 

(sliced or whole), 2 tbsp. vinegar 

drain and reserve e tbsp... horseradish 

liquid 2 tbsp. margarine (Gor butter) 
1/4 ec. sugar 1iew beet juice Moriiaice 
2 tbsp. cornstarch and water to make 1 «. ) 


Combine cornstarch, salt, and sugar in saucepan. 
Add beet liquid, vinegar, horseradish and margarine. 
Pook, stirring until mixture thickens. Add beets and 
heat through. Can make ahead and re-heat. Serves 6. 


BROCCOLI CASSEROLE Martha Ransley 
2 pkg. frozen chopped 2 eggs, beaten 

broecoli 2 tbsp. mayonnaise (preferably 
1 can eream of mushroom (Hellman's) 

soup 
1 @€. grated sharp cheddar 

cheese 


Cook broccoli 5 minutes, then drain and set aside. 
Combine other ingredients; fold in the broccoli. 
Place in buttered casserole dish. Sprinkle crushed 
saltines or potato chips over top and dot with butter. 
Bake 40 minutes in 350 degree oven. Serves 6. 





CARROT CASSEROLE Vivian Moose 
Pec. carrots, -cul up Sch ean beaten 
1/4 stick margarine Tye ee ani 1k 
2c. grated sharp , or. Suu 
cheese 


Cook carrots in salted water until tender; drain 
and mash. Add remaining ingredients to mashed carrots. 
Pour into greased casserole. Place casserole in a pan 
of water and bake in 350 degree oven for 40 minutes. 


Yield: 4-6 servings. 


Toh 





CHEESE-SCALLOPED CARROTS Barbara Cassell 
12 medium carrots, 1/4 tsp. dry mustard 
pared and sliced 2eC. mi Lk 
1/¥oece butter 1/8 tsp. pepper 
1 sm. onion, minced 1Atetsp. celery sale 
1/4 ce. Pflour 1/2 lb. pkg. process sharp 
LP US pe poe American cheese slices 
3 ec. buttered fresh bread 
crumbs 


Heat.oven to 350 .derrees 5.) Cook carnous.Nbratns 
Meanwhile, gently cook onion in butter in saucepan 2-3 
minutes... Stir in flour, salt mustard, tecmmmi. 
Cook, stirring, wntil smooth. |) Add pepper icoury., 
salt. In 2 quart casserole arrange saver O carrots, 
then layer of cheese... Repeat until pouneace 168d. 
ending with carrots... Pour-on Sauce3* top withecrumbs. 
Bake uncovered about 25 minutes or untiiecrumbpspare 
golden. Serves 8. To do ahead: Make early in day; 
refrigerate. To serve, bake uncovered at 350 degrees 
a5 toe e's mMminutessor untiiehot. 


MARINATED CARROTS Vivian Moose 
2 lh. carrots, sliced 1/2 ce. vinegar 

Ste ONL Ong) oe boed L/S we a rade ost) 

1/2 green pepper, sliced 3/4 c. sugar 

1 can condensed tomato bLatbsp-. preparediimustard 


soup, undiluted 


Cook carrots until tender in a small amount of 
boiling water; drain. Combine carrots, onion and green 
pepper; set aside. ~Combinemsoup, vinegar vse ladsoil, 
sugar and mustard; stireunt i wel tml xed.) Pour over 
vegetables, toss lightly with a fork. Refrigerate 
overnight. Yield: 8-10 servings. 
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EGGPLANT CASSEROLE ‘Ellen Adams 
l or 2 eggplants several stalks of parsley 
(depending on size) 2 eggs, beaten 
1 or 2 onions (depending 1/4 tsp. pepper 
Sassize) good handful of bread crumbs 
1 green pepper butter 
ive c. milk grated or sliced cheddar 


ye tsp. salt 


Peel and dice the eggplant, simmer in 1 cup of 
PeoLine Water until just tender, not over-done. Drain 
in a collendar. Chop onions and green pepper and saute 
in butter. Add to the eggplant along with the chopped 
Parsley, salt and pepper. Put layers of eggplant 
@eeare and crumbs in a buttered casserole dishs: dotting 
the crumb layers with butter or margarine. Beat the 
eggs and milk together and pour on top of everything. 
Top with buttered crumbs and grated cheese or cheese 
slices. Cheddar preferred. Bake in 350 oven for 30 to 
40 minutes. 


CONTINENTAL CUCUMBERS Betsy Newland 

2 medium cucumbers, i.tbsp..instant minced mnion 
peeled and sliced 2 LDSD. .Nainegar 

Lc. Sour «scream Les) eS an) 


Mix sour cream, onion, vinegar and salt. Puta 
layer of tucumber slices and a layer of dressing in 
emai! <dish. ‘Chidil.. 


FRIED RICE: Simple and Economical Sigrid Walker 


1 ec. raw rice i2tsp. salt 
2 tbsp. butter 1/8 tsp. pepper 
3 tbsp. onion soup mix 2c. water 


(CONT'D) 
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Fried Rice (Cont'd) 
Brown rice in butter. Stir in remaining ingred- 
ients. Let simmer 30 minutes over low heat. Yields: 
L servings. 


SPINACH, CASSEROLE Louise Deshaies 


Beat 3 eggs. Set aside. Mix well with fork: 


1 lb. cottage cheese 1/4 ¢e. butter or margarine 
1/3 lb. cheddar cheese, 3. tbspiast our 

grated L/P ets. ead 
1 pkg. frozen chopped 1/8 tsp. pepper 


spinach, thawed 


Add to this mixture the beaten eggs. Pour into 
greased casserole. Bake 1 hour at 350 degrees. Serves 
4-6. Good made ahead and reheated. 


VARIATION ON LOUISE DESHAIES' SPINACH CASSEROLE 


Marcie Kingsley 


Use 1] or-2 packages” frozen choppedyoroccols, 
instead of spinach; thaw and drain welts Or use about 
2 d/2 cups: fresh broccoli enooved mse Cum Won vOur 
vegetables soft, you may want to cook the fresh broccoli 
partially before adding to the mixture. 


CONSOMME RICE Jim Driggers 
Lert ces(neteins cane SecangrDeenaDOu ll Ons- Orr 1/2 
1 onion (chopped) cups strong bouijdion 

butter 


Melt a "ghop" of "butter (apoutsertpsn.) ine a 
frying pan. -Pryonions anu enderesngurice wie.) 
it is* golden over meditimonea ta = upeinie el) 2 duart 
easserotle dish, pour -ingbiqiid ss COversandepakewal., 350 
jegrees for 1 hour. Serves 4. 
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FRENCH COUNTRY POTATOES Recipe by Joanna Colodin 
Submitted by Nancy L. Williams 


1-8 oz. jar Cheese Whiz four 
3 lg. potatoes milk 
4 strips of bacon SeMike 


Melt margarine. Add flour to make a thick paste. 
Add milk until paste is the consistency of a milk 
Shake. Keep over a medium flame. Add jar of Cheese 
Whazw. Fry bacon. Crumble 3 slices into cheese sauce. 
memove from heat. Boil potatoes and slice 1/4" thick. 
Reheat sauce. Butter a baking dish. Layer potatoes 
and sauce. Add salt to taste. Crumble last slice of 
bacon over top. Bake at 350 degrees for 30 minutes. 


POTATO CASSEROLE Ginny Swanson 

1-8 oz. pkg. cream 2 tbsp. flour 
cheese 1/4 ¢. chopped onion 

Pee. fou or cold Pitsp. sa tsedash otapepper 
mashed potato 1/4 ¢. pimento (optional) 
Pipe. instant) 

a SEs 


Put ingredients in 9x13" baking dish. Bake at 
350 degrees, 1/2 to 3/4 hour. Top with canned French 
fried onions the last 5 minutes of baking. 


POSH SQUASH ° Peggy Cartner 
2 lb. yellow squash lc. parmesan cheese, grated 
2 éges,, slightly beaten (or 1/2 ce. cheddar and 
1/4 c. bell pepper, 1/2 ec. parmesan) 
chopped fine salt and pepper to taste 
1/4 ¢. onion, chopped buttered bread ‘crumbs (1 c.) 
fine 


1 ec. mayonnaise 


(CONT'D) 
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Posh Squash (Cont'd) 


Wash and slice squash. “Cut slicessinsaquarters. 
Cook or steam until tender. Then drain thoroughly. 
In large mixing bowl, beat eggs and add remaining 
ingredients, except bread crumbs. Taste for seasoning. 
Bake in greased casserole at 350 degrees, 20-30 minutes. 
When almost done, sprinkle with bread crumbs. Serves 6. 


STUFFED BAKED POTATOES Kathy Gaines 
4 medium potatoes NAL ik ee 
1/ Aten bier 2epbone ach ures 
1/2 c. grated cheddar 3/4otsp. salt 
cheese dash pepper to taste 


Pierce potatoes with knife. Bake at 425 degrees. 
Cut in half. Take out inside. Mix all above ingred- 
ients and fill each half. Sprinkle potatoes with 
paprika. Wrap in foil. Hreeze.. Domnoteiiiaw.. Unwrap 
and bake uncovered 30 minutes, 425 degrees. 


SwHET POTATO CASSEROLE Marjorie Hood 


Combine and place in 2 quart casserole: 


3 c. baked sweet 2 eggs 

potatoes 1/2 stick butter or margarine, 
3/4 e. white sugar melted 
TOPPING: 
LeC.wDrowiecueer: 1/3. ¢. isottecor meiced butter 
1/2 eC ee eLOie or margarine 


Iie. nuts, chopped fine 


Mix topping together with fingers. Sprinkle over 
potatoes. Bake at 350 degrees for 30 minutes. Serves 
6 to 8. May be frozen before baking. 
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PAY'S LOW-CHOLESTEROL CRISPY POTATOFS--Lynne B. Rogerson 


Cut potatoes in slices (approximately 6 slices per 
potato). Coat well with vegetable oil, seasoned salt, 
and paprika. Bake in 425 degree F. oven for 1/2 
Mours stir occasionally. 

“Use a cookie sheet. Don't overlap the potato 
Slices. Makes as many as you want! 


TOMATO-ONION-CHEESE CASSEROLE Betty Morrow 





4 ¢. thinly sliced onion 1/4 tsp. pepper 
4 med. tomatoes, peeled ee Sp. asi 
end sliced (2 ib.) 4 slices American cheese, 
csp. Salt halved 
1/2 c. seasoned bread crumbs 
3 tbsp. melted butter 


Preheat oven to 350 degrees. Grease 1 1/2 quart 
casserole. In one inch boiling water in medium saucepan, 
cook onion slices covered 10 minutes. Drain. Place 
half tomato and onion slices in casserole and salt, 
pepper and basil. Top with cheese. Repeat. Toss bread 
crumbs and butter and sprinkle over top of cheese. 

Bake uncovered 30 minutes. Serves 4-6. 





TOMATO CURRY BAKE Bobbie Williams 
6 to 8 ripe tomatoes, 2 tsp. currant jelly 
peeled and thickly 1/2 c. sharp grated cheese 
sliced 1/2 ec. fresh bread crumbs 
1c. tomato sauce 6 crisp bacon slices, 
» tsp. curry powder crumbled 


Butter shallow baking dish. Arrange tomato slices 
in dish. Combine tomato sauce, currant jelly and curry 
powder in small saucepan. Heat 5 minutes, pour over 
.tomatoes. Sprinkle bread crumbs. cheese, and bacon on 
top. Bake at 425 degrees (preheat oven) for 15 minutes. 
Serve hot. Serves 6. 


sea id 


VEGETABLE MEDLEY Kathy Gaines 
+/20C. cours cream T=10 (O07 sapKe eet rozen, vapy 
1/2 e@. mayonnaise limas 
1 bard. boiled czgg. 1-10 oz. pkg. frozen green 
chopped beans 
1 sm. anion, grated 1-16 oz. can of French style 
1/2 tsp. Worcestershire green beans 
sauce 
4 tbsp. oil 


1/2 tsp. prepared mustard 


Combine all ingredients except vegetables and set 
aside at room temperature. Cook the vegetables 
separately and combine in a casserole. Keep hot until 
ready to serve. Pour Sauce over vegetables and sprinkle 
with paprika. Serve immediately. Serves 6-8. 


SWEET POTATO “SOUFFLE Louise Deshaies 


Mix and put in greased baking dish: 


3 2. mashed sweet Wisp saut 
potatoes (cooked) 2 eggs 
I) Ge eaicad V/2eC erik 
1/3 c. margarine 1etspeaveaniirs 
(nelted) 
TORE ING: 
1/3 ¢. brown sugar Le stick margarine melted 
1/2 ceatenour 1 ec. coconut 


1c. chopped nuts 


Put into bowl and chop or mash till mixed fine. 
Sprinkle on souffle. Bake about 25 minutes at 350 
degrees in a 1 1/2 quart casserole dish. 
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OWEET POTATO AND APPLE CASSEROLE Harriet Holder 
3 good sized sweet 4 medium tart apples 
potatoes, cooked until 2/3 ¢. brown sugar 
tender (can be boiled 1 lemon 
in jackets or baked cinnamon 
in jackets) 3/4 stick butter or 
margarine 


Sweet potatoes are peeled and sliced into 1/2 inch 

Slices. Apples are sliced like for apple pie. In 

1 1/2 quart casserole place slices of sweet potatoes 
and apples in alternate layers sprinkling cinnamon 

and sugar and dots of butter over each layer. This 
amount will do about 3 layers. On top of last layer 
squeeze lemon juice and put 3 or 4 thin slices of 
lemon. Cover and cook at 400 degrees for 1 hour. 
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We hope you enjoy your Cook Book and find it 
? i Kit 


useful in your chen. Your book was printed 
by the Walter's Publishing Company, R.F.D. #4 eu 
Waseca, Minn. 56093. The Walter's Co. special Pk 
izes in printing Cook Books for churches and Y 
other organizations at a cost that they can . 
afford to pay. Our aim is to help others with 

money making projects .by printing your favorite 
recipes in book form. 


If your group is interested in having Cook 

Books printed, please fill out the coupon at 

the bottom of this page, and mail it in today. 

We will send you our Cook Book Kit which gives 
complete details on making money with Cook Books. 


NO CHARGE FOR ESTIMATES 


Cut on Dotted Line — Fill out and Send in Coupon 
; Today. 


t- 
, send To:Walter’s, R.F.D#4, Waseca, Minn. 56093 | 














| Name ; Phone: 
, Organisation: j 
, Address: City: i 
State: Zip: 





. 





INDEX 


African Beancakes (Akara),5 
African Coconut Snack,7 
African Style Peanuts,3 
Akara (African Beancakes),5 
Angel Cake, Coffee, &8 
Anna Loe Russell's Brown 
Bread,16 
Appetizers and Condiments: 
African Beancakes (Akara),5 
African Coconut Snack,7 
Cheese Ball,7 
Cheese Straws,9 
Crab Meat Dip,3 
Cranberry Conserve,c 
Eight Day Pickles,1 
Gin/Grapefruit Sorbet,7 
Grandma's 12 Day Pickles,2 
Hot Tuna Spread,3 
Little Clambakes,9 
Mexican Munches,6 
Parmesan/Mushroom Fondue 
Dip,4 
Party Biscuits,4 
Peanuts, African Style,3 
Pickled Okra,l 
Pickled Shrimp,8 
Raw Vegetable Dip,6 
Sausage Balls,é 
Snackaroons, 5 
Vegetable Sandwich Spread,6 
Apple and Sweet Potato 
Casserole,138 
Apple, Banana Mold,58 
Apple Cake,87 
Apple Cake, Danish, 538 
Apple Cake, Fresh,89 
Apple Cake, Laura's,6d 
Apple-Nut Cake,67 
Apple Pie,110 
Applesauce, Banana Cake,91 
Applesauce Muffins ,23 
Asparagus Casserole, Easy ,129 


Se, 


Asparagus Salad,61 
Asparagus, Tuna, Casserole, 50 
Aspic, Tomato, 64 
Bake, Seafood,52 
Baked Beans, Sherried,128 
Baked Cranberry Pudding,125 
Baked, Oven, Chicken,42 
Baked Potatoes, Stuffed,135 
Ball, Cheese,7 
Balls, Sausage,& 
Banana-Apple Mold, 58 
Banana/Applesauce Cake,91 
Banana Bread,19 
Banana Nut Bread,2l 
Barbecue Chicken Sauce,75 
Barbecue Sauce,74 
Barbecue Sauce for Spareribs 
or Chicken,75 
Barbecue Sauce, Kentucky,74 
Barbecued Meatballs ,27 
Barbecued Pork Chops,47 
Barbeque Outdoor Teriyaki 
Chicken, 40 
Barley, Spanish, 31 
Bars. See Cookies and Squares 
Bean Casserole, Green,128 
Bean, Navy, Soup,70 
Bean Salad,64 
Beancakes, African (Akara),5 
Beans (Green), Swiss,129 
Beans, Sherried Baked,128 
Beans, Swiss,129 
Beef, Dried, in Sour-Cream 
Sauce, 33 
Beef, Hot, and Macaroni Salad,30 
Beef Orient ,34 
Beets, Horseradish,130 
Before Dinner Cocktail,10 
Best-Ever Cheese Cake,92 
Bette's Salad,60 
Beverages: 
Before Dinner Cocktail,10 
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Beverages (continued) 
Coffee For a Crowd,10 
Egg Nog (Williamsburg 

recipe) ,13 

Hot Cranberry Puneh,ll 
Hot Spiced Tea,13 

Hot Tomato Juice,14 
Irish Coffee,10 
Milk Punch,15 

Party Pink: Punch set 
Party Punch,12 
Punch,le 
Russian Tea,14 

Sangria ,ll 

Sugarless "Sweet" Tea,14 
3° Fruit Punch 7.35 

Biscuits, Party,4 

Blender Mayonnaise, 67 

Bleu Cheese Dressing,68 

Blueberry Cake,127 

Blueberry Muffins,23 

Bowl, Mandarin-Pineapple-. 
Coconut ,126 

Breads: 

Anna Loe Russell's Brown 
Bread ,16 

Applesauce Muffins,23 

Banana Bread ,19 

Banana Nut Bread,2l 

Blueberry Muffins,23 
Coffee Cake,2h 

Cornbread, 20 

Ice Box Rolis,22 

Mexican Corn Bread,cl 

Mexican Hot Corn Bread,19 

Poppy Seed Rolls,2l 

Pumpkin Bread ,17 

Rolls,22 

Spoon Bread,19 

Whole Earth Bread,16 

Whole Wheat Bread,20 

Zucchini Bread,18 
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Broccoli Casserole,130 
Brown Bread, Anna Loe 
Russell's ,16 
Brown Sugar Pie, Granny's,109 
Brownies, Easy ,&1 
Brownies, German Cream 
Cheese, 86 
Butter Cookies, Refrigerator, 
TT 
Butter Pastry Crust,121 
Butter Sauce for Baked 
Cranberry Pudding,125 
Buttermilk Pie,109 
Cabbage Salad, Sweet and 
Sour , 66 
Cake, Coffee,24 
Cake Frosting, Decorator ,108 
Cakes: 
Apple Cake, 87 
Apple-Nut Cake ,387 
Banana/Applesauce Cake,91 
Best-Ever Cheese Cake,92 
Blueberry Cake,127 
Carrot Cake,90,91 
Chocolate Cake,95 
Chocolate Fudge Cake,95 
Chocolate/Mocha Log,94 
Chocolate Sheet Cake,96 
Coconut Cake,101 
Coffee Angel Cake,88 
Danish Apple Cake, 88 
Fresh Apple Cake,89 
Fruit Cake (Ritz Style) ,98 
Hot Milk Cake,98 
Laura's Apple Cake,88 
Lemon Cheesecake ,94 
Mayonnaise Cake,99 
Peach Spice Cake,101 
Pecan Cake,99 
Plum Cake,100,102 
Pound Cake,102,103,105 
Pumpkin Cake,104 
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Cakes (continued): 
Quick 2 Layer Cake,103 
Red Velvet Cake,107 
Rum Cake,106 
Sardi's Cheesecake,92 
Sponge Cake,106 
Strawberry Cake,105 
Superb Orange-Date Cake, 
100 
Tunnel of Fudge Cake,97 
Candy: 
Candy Strawberries ,126 
Yummy Fudge,127 
Candy Peaches, Cinnamon,124 
Candy Strawberries,126 
Carmelita Bars, Oatmeal, 84 
Carrot Cake,90,91 
Carrot Casserole,130 
Carrots, Cheese-Scalloped, 
131 
Carrots, Marinated,131 
Casserole, Broccoli,130 
Casserole,Carrot,130 
Casserole, Cornbread, 35 
Casserole, Easy Asparagus,129 
Casserole, Eggplant,132 
Casserole, Green Bean,128 
Casserole, Grits,54 
Casserole, Oyster, 52 
Casserole, Pineapple,126 
Casserole, Potato,134 
Casserole, Seafood,49 
Casserole, Spinach,133 
Casserole, Sweet Potato,135 
Casserole, Sweet Potato and 
Apple ,138 
Casserole, Tomato—Onion- 
Cheese ,136 
Casserole, Tuna,5l 
Casserole, Tuna-Asparagus, 50 
Cheese Ball,7 
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Cheese, Bleu, Dressing,68 

Cheese Cake, Best—Ever,92 

Cheese, Cream, Crust,120 

Cheese Delight, Quickie 
Pineapple, 59 

Cheese Meat Loaf,27 

Cheese Pie,110 

Cheese-Scalloped Carrots,131 

Cheese Straws ,9 

Cheese, Tomato, Onion Casserole, 
136 

Cheesecake, Lemon,94 

Cheesecake, Sardi's,92 

Cherry Squares, 83 

Cherry Squares, Michigan, 84 

Chess Pie,1ll1l 

Chess Pie, Chocolate,112,113 

Chicken, Barbecue, Sauce,75 

Chicken Entree, 37 

Chicken, Golden Glazed ,43 

Chicken, Hot, Sandwich,41 

Chicken, Hungarian,39 

Chicken Imperial ,44 

Chicken Japanese, 36 

Chicken Mexicali,38 

Chicken Mindenow,41 

Chicken, New York,39 

Chicken, or Spareribs, Barbecue 
Sauce for,75 

Chicken, Oven-Baked,42 

Chicken Pie,38 

Chicken Salad,64 

Chicken Salad, Hot,63 

Chicken Soup, Bud's,71l 

Chicken, Teriyaki (Outdoor 
Barbeque) ,40 

Chicken Teriyaki with 
Pineapple,40 

Chicken, Wheat Germ,42 

Chicken with Rice Pilaf, 44 

Chinese Pepper Steak,30 


Chocolate Cake,95 

Chocolate Chess Pie,1l12, 
Ds 

Chocolate-—Coconut Cookies, 
TT 

Chocolate Fudge Cake,95 

Chocolate/Mocha Log,94 

Chocolate Pie,111 

Chocolate Pie, Easy,113 

Chocolate Pie,Quick,112 

Chocolate Sheet Cake,96 

Chocolate Wafer Crust,119 

Chowder, Corn,73 

Cinnamon Candy Peaches,12h 

Clambakes, Little,9 

Cloud Nine Cream,122 

Coca-Cola Salad,Mary's,58 

Cocktail, Before Dinner ,10 

Coconut Bowl, Mandarin- 
Pineapple,126 

Coconut Cake,101 

Coconut, Chocolate, Cookies, 
ag 

Coconut Pie, No Crust,114 

Coconut Pie, Self Crust,114 

Coconut Snack, African,7 

Coffee Angel Cake,88 

Coffee Cake,2h 

Coffee For a Crowd,10 

Coffee, Irish,10 

Cole Slaw,66 

Coleslaw, Quick and Easy,66 

Condiments. See Appetizers 
and Condiments. 

Congo Squares, 8h 

Conserve, Cranberry,2 

Consomme Rice,133 

Continental Cucumbers ,132 

Cookies and Squares: 
Cherry Squares ,83 
Chocolate-Coconut Cookies,77 


Cookies and Squares (continued): 
Cherry Squares,5&3 
Chocolate-Coconut Cookies,77 
Congo Squares, 84 
Easy Brownies,81l 
German Cream Cheese Brownies, 

86 
Ginger Cookies,61 
Graham Ice Box Cookies,80 
Granny's "Nutty Fingers",78 
Honey-—Oatmeal Cookies,79 
Ice Box Cookies,77 
Koularakia (Greek Easter 
Cookies) ,79 
Lemon Squares ,85 
Michigan Cherry Squares, 84 
Molasses Cookies ,8&0 
Nemo Bars, 6&2 
Oatmeal Carmelita Bars, 8h 
Peanut Butter Squares, 6&3 
Refrigerator Butter Cookies,77 
Snickerdoodles ,82 
Sugar Cookies,78 

Corn Bread, Mexican,2l 

Corn Bread, Mexican Hot,19 

Corn Chowder ,73 

Cornbread , 20 

Cornbread Casserole, 35 

Crab Meat Dip,3 

Crab (or Shrimp) Newburg, 32 

Cranberry Conserve,2 

Cranberry Pudding, Baked,125 

Cranberry Punch,Hot,11 

Cream Cheese Brownies, German, 
86 

Cream Cheese Crust ,120 

Cream Cheese Cupcakes ,122 

Cream, Cloud Nine,1l22 

Creole, Pork Chops,46 

Croutons, Garlic, 69 

Crowd, Coffee For a,10 
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Cramb Crust, Graham 
Cracker ,119 
Crusts: 
Butter Pastry Crust,121 
Chocolate Wafer Crust,114, 
119 
Cream Cheese Crust,120 
Egg Pastry Crust,120 
Graham Cracker Crumb 
Crust ,119 
Meringue Crust,121 
Pastry Crust,119 
Plain Crust ,118 
Zwieback Crust,120 
Cucumbers, Continental ,132 
Cupeakes, Cream Cheese,122 
Curried Rice Salad,63 
Curry and Rice, 37 
Curry Bake, Tomato,136 
Custard, Stirred,125 
Danish Apple Cake,&8& 
Date, Orange, Cake, 
Superb,100 
Decorating Icing,108 
Decorator Cake Frosting, 
108 
Desserts: 
Baked Cranberry Pudding,125 
Cinnamon Candy Peaches ,124 
Cloud Nine Cream,122 
Cream Cheese Cupceakes,122 
Frozen Lemon Dessert,123 
Lime Sherbet,lel 
Mandarin-Pineapple—-Coconut 
Bowl ,126 
Oatmeal a la Lucile,124 
Pineapple Casserole,126 
Pot de Créme,123 
Refrigerator Strawberry 
Dessert ,123 
Stirred Custard,125 
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Dijon Meat Loaf ,32 

Dip, Crab Meat,3 

Dip, Parmesan/Mushroom 

Fondue ,4 

Dip, Raw Vegetable,6 

Dressing, Bleu Cheese,68 

Dressing, Roquefort,68 

Dried Beef in Sour-Cream 
Sauce, 33 

Earth, Whole, Bread,16 

Easter Cookies, Greek 
(Koularakia),79 

Easy Asparagus Casserole,129 

Easy Brownies,81l 

Easy Chocolate Pie,113 

Easy Omelet,56 

Egg Nog (Williamsburg 
Recipe) ,13 

Frozen Fruit Salad,57,58 

Frozen Lemon Dessert ,123 

Fruit Cake (Ritz Style) ,98 

Fruit Pie (Strawberry or 
other) ,118 

Fruit Salad, Frozen, 57,58 

Fruity, oy unchn.14 

Fudge Cake, Chocolate,95 

Fudge Cake, Tunnel of, 97 

Egg Pastry Crust,120 

Egg Salad, Lettuce and,67 

Eggplant Casserole, 132 

Eight Day Pickles,l 

Empanadas, North of the 
Border ,26 

Everlasting Slaw,67 

Fay's Low-Cholesterol Crispy 
Potatoes ,136 

Filling for Lemon Squares, 85 

Filling for Sardi's Cheese- 
eake,92 

Filling, Mocha Cream,94 

Fish Loaf ,48 
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INDEX 
Fish Soup,69 Gin/Grapefruit Sorbet,7 
Fisherman's Wharf Ginger Cookies,81 
Jambalaia,49 Glaze for Plum Cake,100 
Flour Icing,107 Glaze for Sardi's Cheesecake,93 
Fondue Dip, Parmesan/ Glazed Chicken, Golden,43 
Mushroom, 4 Golden Glazed Chicken,43 
French Country Pota- Gone All Afternoon Stew, 33 
toes ,134 Graham Cracker Crumb Crust,119 
French Onion Soup, Graham Ice Box Cookies, 80 
Sara's,72 Grandma's 12 Day Pickles,e 
Fresh Apple Cake, 89 Granny's Brown Sugar Pie,109 
Frestelse, Jansson's,35 Granny's "Nutty Fingers",78 
Fried Rice: Simple and Grapefruit ,Gin,Sorbet ,7 
Economical ,132 Grasshopper Pie,113 
Frostings and Icings: Greek Easter Cookies (Koulara- 
Apple-Nut Cake Icing, 87 kia) ,79 
Chocolate Cake Icing, 96 Green Bean Casserole,128 
Chocolate Fudge Cake Green Beans, Swiss,129 
Teing, 95 Green Peppers, Stuffed, 5% 
Chocolate Icing for Grits Casserole, 54 
Quick 2 Layer Cake,10h Gronkalssoppa (Kale Soup) ,70 
Chocolate Sheet Cake Herring Salad (Sillsallad),62 
Frosting, 96 Honey~Oatmeal Cookies ,79 
Cream Cheese Frosting, Horseradish Beets,130 
90,91,104 Hot Beef and Macaroni Salad,30 
Decorating Icing,108 Hot Chicken Salad, 63 
Flour Icing,107 Hot Chicken Sandwich,41 
Graham Ice Box Cookies Hot Corn Bread, Mexican,19 
Icing, 80 Hot Cranberry Punch,11 
Pineapple Icing,108 Hot Dish, 54 
Red Velvet Cake Icing, Hot Milk Cake, 98 
107 Hot Spiced Tea,13 
Scour Cream Icing for Hot Tomato Juice,14 
Coconut Cake,101 Hot Tuna Spread, 3 


Strawberry Cake Icing,105 
Fudge, Yummy,127 
Garlic Croutons,69 


Hungarian Chicken, 39 
Ice Box Cookies,TT7 
Ice Box Cookies, Graham, 80 


Gazpacho, 69,73 Ice Box Rolls,22 
German Cream Cheese Teings. See Frostings and 
Brownies , 86 Icings. 


German Pork Chops, Stuffed, 
47 


Imperial, Chicken,44 
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trish Coffee,10 

Jambalaia, Fisherman's 
Wharf ,49 

Jambalaya ,48 

Jansson's Temptation,35 

Japanese, Chicken, 36 

Jello Pie,115 

Jollof Rice (Nigeria),43 

Juice, Hot Tomato,14 

Kale Soup (Gronkalssoppa) ,70 

Kentucky Barbecue Sauce,74 

Kottbullar (Meat Balls) ,29,71 

Koularakia (Greek Easter 
Cookies) ,79 

Lasagna ,25,34 

Laura's Apple Cake,88 

Layer Cake, Quick 2,103 

Lemon Cheesecake ,94 

Lemon Dessert, Frozen,123 

Lemon Pineapple Pie,116 

Lemon Squares,&5 

Lemonade Pie,116 

Lettuce and Egg Salad,67 

Lime Sherbet ,121 

Little Clambakes ,9 

Loaf, Fish,48 

Log, Chocolate/Mocha, 94 

Lorraine, Quiche,55 

Low-Cholesterol Crispy 
Potatoes, Fay's,136 

Macaroni, Hot Beef and, 
Salad, 30 

Main Dishes: 
Barbecued Meatballs,27 
Barbecued Pork Chops,47 
Beef Orient, 34 
Cheese Meat Loaf,27 
Chicken Entree,37 
Chicken Imperial ,44 
Chicken Japanese, 36 
Chicken Mexicali,38 
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Main Dishes (continued): 
Chicken Mindenow,41 
Chicken Pie,38 
Chicken Teriyaki with 

Pineapple,40 
Chicken with Rice Pilaf,44 
Chinese Pepper Steak, 30 
Cornbread Casserole, 35 
Crab (or Shrimp) Newburg, 32 
Curry and Rice,37 
Dijon Meat Loaf,32 
Dried Beef in Sour-Cream 
Sauce, 33 
Fish Loaf ,48 
ye ae Wharf Jambalaia, 
9 
Golden Glazed Chicken,43 
Gone All Afternoon Stew, 33 
Grits Casserole,54 
Hot Beef and Macaroni Salad, 
30 
Hot Chicken Sandwich,41 
Hot Dish,54 
Hungarian Chicken, 39 
Jambalaya ,48 
Jansson's Temptation (Jans- 
son's Frestelse) ,35 
Jollof Rice,43 
Lasagna,25, 34 
Meat Balls (Kottbullar) ,29 
Meat Loaf Hater's Meat 
Loaf ,25 
Mock Wild Rice,55 
Moussaka , 36 
New York Chicken, 39 
North of the Border Empa- 
nadas ,26 
Onion Soup Pork Chops,45 
Oven-Baked Chicken,42 
Oyster Casserole,52 
Pork Chops Creole,46 
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Main Dishes (continued): 
Quiche Lorraine,55 
Round Steak and Gravy,26 
Sauerbraten, 31 
Seafood Bake,52 
Seafood Casserole,49 
Shrimp Foo Yung,51 
Spaghetti Alla Yankee,28 
Spanish Barley,31 
Stuffed German Pork 
Chops , 47 
Stuffed Green Peppers,54 
Stuffed Peppers, 53 
Sweet and Sour Pork,45 
Teriyaki Chicken (Out- 
door Barbeque) ,40 
Tuna-Asparagus Casserole, 
50 
Tuna Casserole,5l 
Tuna Roll,50 
Veal Parmesan,53 
Wheat Germ Chicken,42 
Mandarin-Pineapple—Coconut 
Bowl ,126 
Marinated Carrots,131 
Mary's Coca-Cola Salad,58 
Mayonnaise, Blender ,67 
Mayonnaise Cake,99 
Meat Loaf, Cheese,27 
Meat Loaf, Dijon,32 
Meat Loaf Hater's Meat 
Loaf ,25 
Meatballs, Barbecued,27 
Meatballs (Kottbullar) ,29,71 
Medley, Vegetable,137 
Meringue Crust,121 
Mexicali, Chicken,38 
Mexican Corn Bread,21 
Mexican Hot Corn Bread,19 
Mexican Munches,6. 
Michigan Cherry Squares ,84 


INDEX 


Milk, Hot, Cake,98 

Milk Punch,15 

Mindenow, Chicken, 41 

Mocha, Chocolate, Log,94 

Mocha Cream Filling,94 

Mock Wild Rice,55 

Molasses Cookies, 80 

Moussaka, 36 

Muffins, Applesauce,23 

Muffins, Blueberry,23 

Munches, Mexican,6 

Mushroom, Parmesan, Fondue 
Dip,4 

Navy Bean Soup,70 

Nemo Bars ,82 

Newburg, Crab (or Shrimp) ,32 

Newburg, Shrimp (or Creb),32 

New York Chicken, 39 

Nippy Salad,59 

No Crust Coconut Pie,114 

No Fool Pie,115 

North of the Border Empana- 
das ,26 

Nut, Apple, Cake,87 

Nut, Banana, Bread,2el 

"Nutty Fingers," Granny's,78 

Oatmeal a la Lucile,12h 

Oatmeal Carmelita Bars, 8h 

Oatmeal, Honey, Cookies ,79 

Oatmeal Pie,117 

Okra, Pickled,l 

Old-Fashioned Potato Salad,65 

Omelet, Easy,56 

Onion-Cheese Casserole, 
Tomato ,136 

Onion Soup Pork Chops,45 

Onion Soup, Sara's French,73 

Orange-Date Cake, Superb,100 

Orient, Beef,34 

Oven-Baked Chicken,42 

Oyster Casserole,52 


Parmesan/Mushroom Fondue 
Dip,4 
Parmesan, Veal,53 
Party Biscuits,4 
Party Pink Punch,ll 
Party Punch,12 
Pastry Crust,119 
Pastry Crust,Butter,121 
Pastry Crust, Egg,120 
Peach Spice Cake,101 
Peaches, Cinnamon Candy, 
12h 
Peanut Butter Squares, 83 
Peanuts African Style,3 
Pecan Cake,99 
Pecan Pie, Southern,116 
Pepper Steak Chinese, 30 
Peppers, Stuffed, 53 
Peppers, Stuffed Green, 54 
"Pickle Juice Salad",65 
Pickled Okra,1l 
Pickled Shrimp,8 
Pickles, Eight Day,l 
Pickles, Grandma's 12 
Day,2 
Pie, Chicken, 38 
Pies: 
Apple Pie,110 
Buttermilk Pie,109 
Cheese Pie,110 
Chess Pie,111 
Chocolate Chess Pie, 
af bea me Be 
Chocolate Pie,1lil 
Easy Chocolate Pie,113 
Granny's Brown Sugar 
Pie,109 
Grasshopper Pie,113 
Jello Pie,115 
Lemon Pineapple Pie,116 
Lemonade Pie,116 
No Crust Coconut Pie,114 
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Pies (continued): 
No Fool Pie,115 
Oatmeal Pie,117 
Pumpkin Pie,117 
Quick Chocolate Pie, lle 
Quick Pumpkin Pie,117 
Self Crust Coconut Pie, 
dae 
Southern Pecan Pie,116 
Strawberry (Fruit) Pie, 
118 
Strawberry Pie,118 
Yoghurt Pie,111 
Pilaf, Chicken with Rice, 44 
Pineapple Casserole,126 
Pineapple Cheese Delight, 
Quickie, 59 
Pineapple, Chicken Teriyaki 
with, 40 
Pineapple-Coconut Bowl, Man- 
darin,126 
Pineapple Icing,103 
Pineapple, Lemon, Pie,116 
Pink Punch, Party,11l 
Plain Crust,118 
Plum Cake,100,102 
Poppy Seed Rollis,2l 
Pork Chops, Barbecued,47 
Pork Chops Creole, 46 
Pork Chops, Onion Soup,45 
Pork Chops, Stuffed German,4'/ 
Pork, Sweet and Sour,45 
Posh Squash,134 
Pot de Créme,123 
Potato Casserole,134 
Potato Casserole, Sweet ,135 
Potato Salad, 01d-Fashioned,65 
Potato Souffle, Sweet ,137 
Potato Soup,72 
Potato, Sweet, and Apple 
Casserole,138 


Potatoes, Fay's Low-Cholesterol 
Crispy ,136 
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Potatoes, French Country,134 

Potatoes, Stuffed Baked,135 

Pound Cake,102,103,105 

Pudding, Baked Cranberry,125 

Pumpkin Bread,17 

Pumpkin Cake,104 

Pumpkin Pie,117 

Pumpkin Pie, Quick,117 

Punch, 12 

Punch, Hot Cranberry,il 

Punch,Milk,15 

Punch, Party,1l2 

Punch, Party Pink,11 

Punch, 3: Fruits13 

Quiche Lorraine,55 

Quick and Easy Coleslaw,66 

Quick Chocolate Pie,1l1c2 

Quick Pumpkin Pie,117 

Quick 2 Layer Cake,103 

Quickie Pineapple Cheese 
Delight ,59 

Raw Vegetable Dip,6 

Red Velvet Cake,107 

Refrigerator Butter Cookies, 
TT 

Refrigerator Strawberry 
Dessert,123 

Rice, Consomme,133 

Rice, Curry and,37 

Rice, Fried: Simple and 
Economical ,132 

Rice, Jollof (Nigeria) ,43 

Rice, Mock Wild,55 

Rice Pilaf, Chicken with,44 

Rice Salad, Curried,63 

Ritz Style Fruit Cake,98 

Roll, Tuna,50 

Rolls,22 

Rolls, Ice Box,22 

Rolls, Poppy Seed,2l 

Roquefort Dressing,68 


Round Steak and Gravy, 26 
Rum Cake,106 
Russian Tea,14 
Salad Dressings: 
Blender Mayonnaise,457 
Bleu Cheese Dressing, 68 
Roquefort Dressing, 68 
Salads: 
Asparagus Salad,61 
Banana-Apple Mold,58 
Bean Salad ,64 
Bette's Salad,60 
Cole Slaw,66 
Chicken Salad,64 
Curried Rice Salad,63 
Everlasting Slaw,67 
Frozen Fruit Salad,57,58 
Herring Salad (Sillsallad) ,62 
Hot Beef and Macaroni,30 
Hot Chicken Salad,63 
Lettuce and Egg Salad,67 
Mary's Coca-Cola Salad,58 
Nippy Salad ,59 
Old-Fashioned Potato Salad, 
65 
"Pickle Juice Salada",65 
Quick and Easy Coleslaw,66 
Quickie Pineapple Cheese 
Delight, 59 
Seacoast Salad,61 
Senate Salad,60 
Strawberry Salad,61 
Sweet and Sour Cabbage 
Salad ,66 
Tomato Aspic,64 
24 Hour Layered Vegetable 
Salad,57 
Watergate Salad,59 
Sandwich, Hot Chicken,41 
Sandwich Spread, Vegetable ,6é 
Sangria ,11 


Sara's French Onion Soup,72 
Sardi's Cheesecake,92 
Sauces: 
Barbecue Chicken Sauce,75 
Barbecue Sauce,74 
Barbecue Sauce for Spare- 
ribs or Chicken,75 
Butter Sauce for Baked 
Cranberry Pudding,125 
Chicken Mexicali Sauce,39 
Kentucky Barbecue Sauce,74 
Rum Cake Sauce,106 
Spaghetti Sauce,75 
Sauerbraten, 31 
Sausage Balls, 8 
Sealloped Carrots, Cheese,131 
Seacoast Salad,61 
Seafood Bake,52 
Seafood Casserole,49 
Self Crust Coconut Pie,114 
Senate Salad,60 
Sheet Cake, Chocolate,96 
Sherbet, Lime,121 
Sherried Beked Beans,128 
Shrimp Foo Yung, 51 
Shrimp (or Crab) Newburg,32 
Shrimp, Pickled,8 
Sillsallad (Herring Salad), 
62 
Slaw, Cole,66 
Slaw, Everlasting,67 
Snack, African Coconut,7 
Snackaroons,5 
Snickerdoodles , 82 
Sorbet, Gin/Grapefruit,7 
Souffle, Sweet Potato,137 
Soup, Onion, Pork Chops,45 
Soups: 
Bud's Chicken Soup,7l 
Corn Chowder ,73 
Fish Soup,69 
Gazpacho ,69,73 
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Soups (continued): 
Kale Soup (Gronkalssoppa),70 
Navy Bean Soup,70 
Potato Soup,72 
Sara's French Onion Soup,72 
Sour Cream Icing for Coconut 
Cake,101 
Sour Cream Sauce, Dried 
Beef in,33 
Southern Pecan Pie,116 
Spaghetti alla Yankee,28 
Spaghetti Sauce,75 
Spanish Barley,3l 
Spareribs or Chicken, Barbecue 
Sauce for,75 
Spice Cake, Peach,101 
Spiced Tea, Hot,13 
Spinach Casserole,133 
Spinach Casserole, Variation, 
133 
Sponge Cake,106 
Spoon Bread,19 
Spread, Hot Tuna,3 
Squares. See Cookies and 
Squares. 
Squares, Cherry,6&3 
Squares ,Congo, 84 
Squares, Lemon,85 
Squares, Michigan Cherry, 84 
Squares, Peanut Butter, 83 
Squash, Posh,134 
Steak, Chinese Pepper, 30 
Steak, Round, and Gravy,26 
Stew, Gone All Afternoon, 33 
Stirred Custard,125 
Strawberries, Candy,126 
Strawberry Cake,105 
Strawberry Dessert, Refrigera- 
tor,123 
Strawberry (Fruit)~-Pie,118 
Strawberry Pie,113 
Strawberry Salad,61 
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Straws, Cheese,9 

Stuffed Baked Potatoes,135 

Stuffed German Pork 
Chops ,47 

Stuffed Green Peppers, 54 

Stuffed Peppers, 53 

Sugar Cookies,78 

Sugar Pie, Granny's Brown, 
109 

Sugarless "Sweet" Tea,14 

Superb Orange-Date Cake,100 

Sweet and Sour Cabbage 
Salad, 66 

Sweet and Sour Pork,45 

Sweet Potato and Apple Cas- 
serole,138 

Sweet Potato Casserole,135 

Sweet Potato Souffle,137 

"Sweet" Tea, Sugarless,14 

Swiss Beans,129 

Tea, Hot Spiced,13 

Tea, Russian,14 

Tea, Sugarless "Sweet,"14 

Teriyaki Chicken (Outdoor 
Barbeque), 40 

Teriyaki, Chicken, with 
Pineapple ,40 

3 Fruit Punch,13 c 

Tomato Aspic,64 

Tomato Curry Bake,136 

Tomato Juice, Hot,14 

Tomato-Onion-Cheese 
Casserole,136 

Topping for Laura's Apple 
Cake,89 

Tuna-Asparagus Casserole, 50 

Tuna Casserole, 51 

Tuna Roll,50 

Tuna Spread,Hot,3 

Tunnel of Fudge Cake,97 

24 Hour Layered Vegetable 
Salad, 57 


Variation on Spinach Casserole, 
233 
Veal Parmesan,53 
Vegetable Dip, Raw,6 
Vegetable Dishes: 
Asparagus Casserole, Easy,129 
Baked Beans, Sherried,1286 
Beans, Swiss,129 
Beets, Horseradish,130 
Broccoli Casserole,130 
Carrot Casserole,130 
Carrots, Cheese-Scalloped,131 
Carrots, Marinated,131 
Cucumbers, Continental ,132 
Eggplant Casserole,132 
Green Bean Casserole,128 
Potato Cesserole,134 
Potato Casserole, Sweet,135 
Potato Souffle, Sweet ,137 
Potato, Sweet, and Apple 
Casserole ,138 
Potatoes, French Country ,134 
Potatoes, Fay's Low-—Choles- 
terol Crispy ,136 
Potatoes, Stuffed Baked,135 
Rice, Consommé,133 
Rice, Fried,132 
Spinach Casserole,133 
Spinach Casserole,Variation,13: 
Squash, Posh,134 
Tomato Curry Bake,136 
Tomato—Onion-—Cheese Casserole, 
136 
Vegetable Medley ,137 
Vegetable Medley ,137 
Vegetable Salad, 24 Hour Layered 
oT | 
Vegetable Sandwich Spread,6é | 
Velvet Cake, Red,107 
Wafer Crust, Chocolate,119 
Watergate Salad,59 
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Wheat Germ Chicken,}2 
Wheat, Whole, Bread,2O 
Whole Earth Bread,16 
Whole Wheat Bread,20 
Wild Rice,Mock,55 
Williamsburg Recipe for 
_ Egg Nog,13 

Yankee, Spaghetti alla,26 
Yoghurt Pie,111 

Yummy Fudge,127 
Zucchini Bread,138 
Zwieback Crust ,120 
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